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Features of LABORATORY REPORT 1 This Issue }PUBLic Liprary 
Hendiing Tomato Skins, Cores and Waste Material From Peeling Machines. Cider sider 

Products. Of Interest to Vinegar Manufacturers. Use of Starch in Corn. } qijpen rounmotona, 
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“Sanicap” 
The Sanitary Cap 


For Mason Jars 


If you use glass jars for any portion of 
your pack you should insist on having 
“Sanicap,” the only sanitary jarcap Proof 
against action of fruit acids. No salts of 
zinc. Costs less than the old style cap. 


Samples and Prices on 


Application 


American Can Company 


New York Chicago San Francisco 
Local offices in all large cities 
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| National Canned Goods and cigs Dried Fruit Brokers” As 
Soc 


SECRETARY—JAS. M. HOBBS, GMICAGO, ILL. 
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W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


35 River St. CHICAGO 








EDWARD P. SILLS 
Packers’ Agent and Broker in 
@anned Goods... 


42 RIVER ST., CHICAGO 
Correspondence Solicited. 
Liberal Advances on Cousignments. 





J. K. ARMSBY CO. 
; Wholesale 
BROKERAGE AND COMMISSION 


4 Pacific Coast 
Boston Products 
New York = = 42. River St., CHICAGO 


EMERSON @ HALL 


OFFICES: 
ree CANNED 600DS 
“mers DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





SAM BAER & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


CO RESPONDENCE SOLICITED 


‘84 Wabash Ave., CHICAGO 


T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fratts 


42 RIVER ST., CHICAGO 











E. C. SHRINER 6 CO. 


MANUFACTURERS’ AGENTS AND BROKERS IN 


GANNED GOODS AND GANS 


BALTIMORE, MARYLAND 





DALLAS MERCANTILE CO. 
Brokers and Manufacturers’ Agents 


OFFICES 


Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City,0.T. 
Imter-State Brokerage Co., So. McAlester, I. T. 


WE TRAVEL MEN DALLAS, TEX. 





The Tatman Thompsen Co. 


WHOLESALE 


Brokerage and Commission 
NEW ORLEANS, LA. 


Send us your offerings. Cover jobbing points 
in Louisiana and Mississippi. 











G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Soliciteé. 





Flannery & Hobbs 
BROKERS 


42 River Street, CHICAGO 


MOORE-HOLBERT COMPANY 


BROKERS — 
High Grade Food Products 


St.Paul . Minneapolis . Duluth 
and Tributary Points 





E.L. STANTON & CO, 


Brekers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
hon: Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, Mo, 





GETTYS BROKERACE Ca, 
SUCCESSORS Te 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PROBUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





GRIFFITH-DURNEY COMPANY 


WHOLESALE GROGERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal. 





SEAVEY & FLARSHEIM 


CANNED GOODS 
Kansas City, Mo. St. Louis, Mo. 
St. Joseph, Mo. Omaha, Neb, 

St, Paul, Minn, Wichita, Kan, 
Cover All Jobbing Centers Adjacent to Above 








WALTER A: FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
5 WABASH AVE. CHICAGO 





FULTON GORDON 


Manufacturers’ Agent of all kinds of 


Canned Goods, Dried 
Fruit and Nuts 





Room 45 A i Ee 
National Bank Bide. Louisville, Ky, 

















'—=£, 





THE CANNER AND DRIED FRUIT PACKER. 









a 





Canned Goods Brokers and Commission Houses 














[NDIANAPOLIS, IND.. Majestic Bldg. 


THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


CHICAGO, ILL., 53 River Street 





BAKER & MORGAN 
CANNED GOODS 
BROKERS 


ABERDEEN, MARYLAND 
OUR SPECIALTIES 
CORN AND TOMATOES 





PICKRELL-CRAIG CO. 


Incorporated 
BROKERS 
Canned Goods, Dried Fruits 


201-202-203 KELLER BLDG. 
LOUISVILLE, KY. 


ROEMER & CO. 


Packers’ Agents 
and Brokers in 


CANNED GOODS 


ZANESVILLE, OHIO 





| Correspondence Solicited 





B. F. MOOMAW CO. 


SUCCESSORS TO MOOMAW-HORTON CO. 
ROANOKE, VA. 


Brokers in Canned Goods, Cans, 
Labels and Shooks 


Our Territory: Southern and Middle 
Western States 
Correspondence Solicited 


H. F. DONLEY CO. 


Merchandise Brokers 


Canned Goods, Dried Fruits 
OMAHA 


Cover Jobbing Points: Nebraska, Western lowa 





Condensed 

















CHAS. D. PALMER 


FRED N. PALMER 


Paste 





where boiling water or steam can be had. 


PRICES:$ In barrels of about 240 Ikx, ~ - 6c per Ib. 
————— _{ In 50 and 100 Ib. packages - - 8c per lb. 


1!  Cinnol 


For lacquered and plain white tin. 
does not affect the most delicate colors. 
weather and does not warp or wrinkle the paper. 
paste for tin in the market. 
cent. of water. PRICE, in casks, - . . 











37¢c per gallon 









THE ARABOL M’F’G CO. 








Powder 


PALMER BROS., Inc. 


WHOLESALE 


MERCHANDISE BROKERS 


AND MANUFACTURERS’ ACENTS 
202 Trust Bldg., Dallas, Texas 





Fifteen Years’ Experience in This Territory 
We cover all Jobbing points in North, East, 
West and Central Texas 





Fort Worth Office: Claude Van Zandt & Co. 





HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 


make in one minute two gallons of snow-white paste, 














It makes 








three times more PASTE than cold water Paste Powders. 









Prevents rust spots and 
Keeps sweet in any 
The BEST 
Has to be reduced with 50 per 





100 WILLIAM STREET, NEW YORK 





Farnum Brokerage Co. 


(INCORPORATED) 


Merchandise Brokers 
Kansas City, Mo. 





We sell canned goods and everything. 
Have our own warehouse. New ac- 
counts solicited. Particular attention 
given to the introduction of new goods. 


Write to us. 
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CAN MAKING MACHINERY , 


3 LBS. CANS - - 3 
1 LB 


SLAYSMAN & 


OFFICE AND SALESROOM: 718 E. PRATT ST. 


LBS. PER THOUS 
SOLDER usep}2 LBS. CANS - - 2% LBS. PER THOUS 
2 LBS. PER THOUS 


CoO. 
Manufacturers of AUTOMATIC CAN MAKING MACHINERY 
BALTIMORE 


AN 
AN 
AN 


D 
D 
D 


FACTORIES: 125-127 E. FALLS AVE., AND II S. FRONT ST. 

















Don’t Kick About Low Prices 


Just remember that manufacturing methods improve and 
your competitor is probably using better equipment than 
you; for instance, 


“THE REEVES” 





Variable Speed Transmission 


fillers, 


to regulate the speed of his cookers, 


blanchers, conveyors, etc. 


cappers, 





By turning a small hand crank you can increase the 
speed 1 can, 2 cans, 5 cans, 19 cans or more as your help 
becomes more skilled or as the condition of the material 
varies, or, a turn in the other direction reduces the speed. 

You not only increase the efficiency of your plant but 
better the quality of your product. 


Our Catalog tells all about it. 


REEVES PULLEY CO., 


Ask for it. 


COLUMBUS, 
INDIANA 























Chisholm-Scott 
Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, General Manager 











Operating Patents of FACTORY: SUSPENSto BRIDGE, N. Y. 
Cc, P. and J. A. Chisholm Branch Office 
R. P. Scott with Sinclair-Scott Company 
J. A. Chisholm and R. P. Scott Baltimore, Md. 


Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing eur 
patents, which cover all known means of vining 
green peas, that any bond offered should be perpetual 
and good for at least three times all possible royalty. 
It is not generally understood that the person using 
an infringing machine is liable to three times the 
regular royalty charged by the users of a patented 
article. The expiration of our patents in future, will 
not relieve you from liability while the patents are im 
force. None of the bonds we have ever seen entirely 
protect the customer. Have your bonds inspected 
by a competent attorney. 

Yours respectfully, 
CHISHOLM-SCOTT CO. 
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Absolutely True, Clean Cuts 


In Decorated or Plain Stock 


“BLISS” No. 225 GANG SLITTER 


Our No. 225 Gang Slitter presents 
many valuable features for your considera- 


tion. @ The solid housings and 3 inch 


diameter cutter shafts insure 
Permanent Alignment of Cutters 








“Bliss’ Patented No. 225 Cang Slitter 








Cutter shafts have thrust bearings eliminating all lateral motion. 
Cutters are % inch thick, ground both sides and reversible, giving 
twice the amount of wear of ordinary cutters. 4 These-are a few 
features. Write and we can tell you the rest. 4 We build the 
complete line of High Speed Automatic Can Making Machinery 
for both 

OPEN TOP AND PACKERS’ CANS 


Send for Catalogue No, 14 


E. W. BLISS COMPANY 


33 ADAMS STREET BROOKLYN, N. Y., U.S. A. 
Representatives for Chicago and vicinity: STILES-MORSE CO., 562 Washington Boulevard, Chicago, Ill. 





























MAKES MORE MONEY THAN WE DO 


From now on until the close of the season the Canner will 
just make things hum, and there is nothing that we know of 
that will add so much music and harmony to his work as our 


No. 2 Automatic Adjustable Double Seamer 


The simplest, easiest and most satisfactory Double 
Seamer ever made. ",THEY ALL SAY SO, and we 
must accept their verdict. 


You’d be surprised at the number of dozen No. 
2 Double Seamers that we turn out every week during 
the canning season. 


It is astonishing how the canning industry has 
developed since Ams put his No. 2 on the market. 

Boys and girls run them as easily as if they were 
simply playing. 

If you haven’t yet gotten into the habit of using 
the Sanitary Can and our No. 2 Double Seamer, you 
are missing one of the best money making propo- 
sitions on the market. 


One thing that gives us lots of satisfaction is the 
fact that the man who buys our No. 2 Double Seamer 
gets more profit out of it than we do. 





Ams Sanitary Solderless 
Sealed Can GLAD TO ANSWER ALL QUESTIONS 








MAX AMS MACHINE COMPANY Mount Vernon, N. Y., U. S. A. 


European Office: Corso Valentino 13, Torino, Italy South American Office: Buenos Aires, Argentina, S. A 
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THE STECHER 
COMBINATION BENCH 
AND DRILL 


NEW DESIGN HIGH SPEED 
BALL BEARING ADJUSTABLE 

















@ In placing on the market this new design high speed 
bench drill, we are offering the public the handiest and 
most useful small drill which has yet been produced. 


@ For tool room and manufacturing purposes, in capac- 
ity up to one-half inch, this drill is unexcelled. 


MANUFACTURED BY 


The Charles Stecher Company 


(NOT INC.) 


108-128 N. Jefferson St., Chicago 











SPECIAL EASTERN ACENT FOR 
The “Sprague”? 
Line of Canning Machinery 


“Hawkins” Continuous 
Capper, Colbert Rotary 
Tomato Filler, Model 
“M”’ Corn Cutter, Corn 
Cookers, Silkers and 
all Machines 
for Canning 
Purposes 


500 Page Catalogue 
for the Asking 


Don't Worry, 


















IF 
TIS 
USED IN 
A CANNING 
FACTORY, 

1 SELL IT. 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 








ask me, I'll 
get it for you 


Correspondence Solicited 


My Motto: 
The Buyer Must be Satisfied 
































RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
CHICAGO 





MANUFACTURERS OF 
SOLDERS 
OF ALL KINDS FOR 
Canners’ Use 


— 











Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 



































Hand Tipp 


ing 











It is good, but slow and expensive. There 
is always more or less trouble in getting 
good experienced hands to do this class 
of work, and probably when you need 
them most they are liable to strike for 
higher wages, and you must pay them 
what they demand. Be _ independent, 
and at the same time save money. An 


Auto 
Tipper 


is always ready to work, never kicks 
about overtime, and does the tipping 
more accurately and with less solder than 
hand tippers. This Auto Tipper was 
exp:essly designed for use on the Hawkins 
capper and is guaranteed to give results 
satisfactory not only to us, but to you. 














CHICAGO SOLD 


CHICAGO, 





ER COMPANY 


ILLINOIS 












































HAWKINS “UNIVERSAL " EXHAUSTER 


View showing top removed 
The Best Continuous Automatic Exhauster. Furnished 
.... Any Size and Any Capacity Desired. 
For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


5S Wabash Avenue, OHICAGO 














Semu ivi list vi uscte, 


5, M. RYDER & SON, Ry NEW YORK 


SPRAGUE CANNING MACHINERY CO. 


YOU WEED THE BEST CAN MARKER THAT MONEY CAN BUY 


apo’ 't now and get the matter off veur mind. 


RYDER CAN MARKER 


Simple in construc.ion. Easy 
and positive im ac ady 
for first and everycarn. Type 
changes for different grades 
instantaneous. Adjustment te 
different size cans quick and 
accurate. Equipment ef type 
rolders and rubber type com- 


Minimum of ink evaporation 
and type renewals. echani- 
cally designed and mechbani- 
cally built Fully tried eut in 
aine different factories in New 
York State, season ‘08, Perfect 
' inefficiency. Lasting im dura- 
bility. — )-eaeaeme et 


,“5'Wabash Avenue, CHICAGO 
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The following Advertisement appeared in The Canner during season of 1908. 
Several extracts having recently appeared in the Trade Papers, relative to 
“QUALITY CAMPAIGN,” we have decided to republish the advertisement in full. 


Better Canned Goods 


MEANS 


More Canned Goods 
Quality Means Quantity 














Let every package of Canned Goods be a Food Show. 

Build up the Canned Goods industry by packing superior goods. 
Do not weaken the structure by packing inferior goods. 

Give the consumer value received. 

Make your pack a positive, not a negative influence. 





Don’t forget Canned Goods are eventually intended for eating purposes. 
Remember “‘the proof of the pudding is in the eating.’’ 

The Consumer is the court of last resort. 

The yearly consumption of Canned Goods is only 10 cans per capita. 
Educate the public to more Canned Goods with better Canned Goods. 
Start right with the right container. 

Use the can of quality, the housewife’s guarantee of goods of Quality. 


The Sanitary Can 
SANITARY CAN COMPANY 





General Offices : FACTORIES : 
FAIRPORT, N. Y. Fairport, N. Y. Indianapolis, Ind. Bridgeton, N. J. 
New York Office : SANITARY CAN COMPANY, Limited, 


447 WEST FOURTEENTH ST. Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENT 
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YEARLY SUBSCRIPTION RATES 
In the United States, its possessions and Mexico, also Canada, 
$3.00; in the United Kingdom, Europe and ail countries in the 
Universal Postal Union, $5.00, postage prepaid. Singie copies, 
10 cents. 





DISCONTINUANCES 


Subscribers over one year in arrears will be dropped in 
accordance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished on application. 





TERMS 


Cash with order for firms not rated or with whom we have 
not established credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 





REMITTANCES 


Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 





TIME SCHEDULE 


Time of issue, Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure rroofs, copy should be 
received one full week in advance of publication. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
our columns freely. 





Entered as second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act of March 8, 1879. 








Sent in your pea pack report yet? 
The dime proposition would be simplified if more 
No. 2% cans were used. 
bx * * 
It takes the salmon packers to get such prices for 
their products as conditions justify. 


ke 
ok 


National Secretary Gorrell, of Belair, Md., wants 
your pea pack report—and he wants it NOW. 


It looks as though this coming winter should be a 
good one for canned goods, as the amount of fruits 
canned at home this year is not more than half what 
it was last season. 


Canned goods packers are interested in the wide- 
spread demand for express reform. Substantial reduc- 
tions in rates are demanded,—and the companies can 
afford to make them. 





BS 


The events during the last sixty days haven’t been 
of a character calculated to make grocery jobbers ad- 
here very closely to the policy of buying canned goods 
and dried fruits as needed. 


*k 


If the fish and soup people are going to continue to 
keep the National Association’s Bureau of Publicity 
busy investigating charges against their goods, they 
certainly ought to contribute some cash to the cause. 


ok 


Weare not giving away any inside information when 
we say that census returns so far indicate that there is 
a rich field in the United States for promoting the con- 
sumption of canned goods. All that remains to be done 
is to develop it. 

+ #2 


The federal food and drugs act is well named. Of 
late more of the cases brought under this act against 
manufacturers have seemed to relate to drugs than to 
foods, while a large percentage of the latter seem to be 
based more on misbranding than actual adulteration of 
the products involved. 

“es * 


Action taken by the annual convention of the New 
York State Retail Grocers’ association, which ad- 
journed on Thursday, Aug. 11, after sessions at Brook- 
lyn lasting several days, was not without interest for 
canners. The association went on record as indorsing 
the fixed price plan of marketing proprietary food 
products. The retailers are pledged to the scheme of 
selling which allows the manufacturer to place a price 
on his product, which must not be cut. We do not 
know whether the retailers regard canned goods sold 
under a packer’s private label, or the label of the dis- 
tributor tor that matter, as a proprietary food product 
or not—but canners are perfectly willing that prices on 
their goods shall be cut to the consumer; in fact, they 
haven’t been low enough in the past to permit the con- 
suming demand for canned fruits and vegetables to in- 
crease normally. 
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DIRECTORS: DIRECTORS: 
T. G, GRANWELL, Pres't | F. P. ASSMANN, Sec.& Treas. 
A. W. NC RTON, Vice-Pres't J. C. TALIAFERRO 
Cc. A. SUYDAM, Sales Agent B. H. LARKIN 


CHICAGO BALTIMORE SYRACUSE , 


Pure Canned Goods. 











Purchase the can with the C in the bottom 





With our four factories our manufac- 





turing and shipping facilities 
are unsurpassed. 
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The Ptomaine Poisoning Bugbear. 


NVESTIGATIONS by the Publicity Committee of 


the National Canners’ association have been car- 
ried on persistently enough during the past year 
to make it pretty clear to those familiar with the 
information unearthed that canned goods have been 
made a sort of scapegoat of time and again; that the 
cry of “ptomaine poisoning” has been found a con- 
venience, and that it has become a sort of habit to 
charge the illness, or death even, of persons to canned 
goods, when as a matter of fact the searching investi- 
gations made in some of these cases have revealed 
startling evidence of deviltry, not to say of foul play. 
The good name of canned goods has been utterly 
blasted in some localities by the reports of physicians, 
or by newspaper statements, alleging the direct cause 
of a case of illness or of the death of the person af- 
fected to be due to ptomaine poisoning, and these alle- 
gations have been made with such frequency, and with 
such little basis of fact, as to justify the friends of the 
canning industry in strongly suspecting a tendency to 
lay the blame for a fatality or a serious illness upon 
canned goods merely because there was apparently 


Broadening the 


PEAKING of broadening the sphere of the canned 
goods packer, with the object of operating the 
canning plant during a greater portion of the 
year, look at what the Burnham & Morrill Co., 

of Portland, Me., have accomplished with that excellent 
product of theirs, “fish flakes.” This article is a 
specialty and, although the Burnham & Morrill Co. 
have been pushing it but a short time, the sales have 
become very large. The fiakes made an instant hit 
with the consuming public, and made it on merit alone, 
for it is an article of distinct merit, in a class by itself. 
And what does the pronounced success of “fish 
flakes” prove? Nothing more than that canning is the 
best way on earth to preserve a food product; that 
fish in a can cannot help being absolutely clean, free 
from dust and dirt of every description and absolutely 
safe from contamination from the outside, while, of 


~nothing else to charge it to. 


This phase of the matter 
has spurred the officers of the National Canners’ asso- 
ciation on to redoubling their efforts to get at the bot- 
tom of things and in at least two instances, of com- 
paratively recent occurrence, they have come upon 
facts which indicate that further pursuance of the in- 
vestigation in connection therewith is a matter for the 
authorities to take hold of, rather than the representa- 
tives of the canning industry. 

The National Canners’ association, through its Bu- 
reau of Publicity, has done. much invaluable work in 
investigating and clearing up charges against canned 
goods, involving their wholesomeness and general fit- 
ness as foods, and this work will be assiduously con- 
tinued. THE CANNER, however, wishes to suggest to 
its readers the possibility that some of the alleged 
ptomaine poisoning cases are matters for the attention 
of the local coroner, and maybe it would be just as 
well in. future to have that official make an investiga- 
tion, if any of the attendant circumstances seem, after 
mature consideration, to warrant it. 


Packer’s Sphere. 


course, the goods can be more quickly and conveniently 
and economically prepared and handled by the house- 
wife than the old-fashioned, dirty, germ-infested dry 
article. By means of canning, the fish is presented to 
the consumer in the best, most sanitary and most at- 
tractive manner possible—and there are other kinds of 
food now being marketed in a crude and insanitary 
manner which should reach the consumer in the safe, 
sane, sanitary way, that is, in a can. 

The Burnham & Morrill Co. used their brains and 
hit upon this new line of canned goods; other canners 
can use theirs and add lines which will enable them to 
more profitably employ their buildings and machinery. 
In this connection, THE CANNER calls the attention of 
readers to that portion of Prof. Duckwall’s Labaratory 
report in this issue under the caption, “Cider and Cider 
Products.” 








MORE FIGS IN TEXAS THAN PRESERVING PLANTS 
CAN HANDLE. 

“Hundreds of tons of figs are going to waste in 
southwest Texas,” says a report from San Antonio, 
“because preserving plants cannot take care of them. 
The fig crop has been unusually good this year, and, 
moreover, the acreage of orchards has been added to 
considerably. Owing to the fact that the fruit cannot 
be transported in its raw state any great distance, 
growers depend entirely on the local market and the 
preserving plants. While the latter have increased 
their capacity during the last two years at least 200 per 
cent, they have been unable this season to take up more 
than about three-fifths of the crop. One of the largest 


fig packeries in this country will be erected on the 
Almeda property during the goming year. The fig 
raised principally in these parts is the Magnolia or red 
fig, though the blue fig is also grown. Certain va- 
rieties of the former provide two crops a year, the 
first one reaching the market about June and the sec- 
ond about the end of September.” 


VIRGINIA APPLE CROP. 

THe CANNER has just received a report from Roan- 
oke, Va., saying: “The apple crop in this part of the 
state is good, and there will be a large movement of 
apples in barrels, as well as in cans.’ 














4 
Avcuon ft, BRAND Non-Acid 


, Used and approved by many of the largest canners in America. 


Get your order in now and avoid delay. 


GARDEN CITY LABORATORY, 4134 S. Halsted St., CHICAGO, ILL. 








Soldering Flux 
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In this issue of THE CANNER we publish a number of late 
reports on the corn and tometo crops, particularly the lat- 
ter. Reports on corn are unfavorable as a whole; the re- 
ports on the condition of tomatoes are decidedly unfavor- 
able, indicating a short pack in all seetions of the country. 
We suggest that packers give these reports their careful 
uttention. 

The advices on corn are hardly full 
stated, those reporting have more to say that is unfavorable 


enough, but, ‘as 
than favorable. 

Tomato 
us a certainty. 


canners see a considerable decrease in their pack 
This is true of Virginia and of both Mary- 
land and Delaware, while the Indiana advices are all one 
way, that is, discouraging. Reports from Indiana, Maryland 
and Delaware are especially interesting at this time, throw- 
ing light on the situation and leaving no doubt of a small 
pack, 

No Canned Vegetable Reserves—Supplies for Ensuing Year 

Unusually Small. 

Little more than a superficial survey of the situation is 
necessary to convince the interested that this country will 
be put to the necessity of getting along on less canned 
vegetables during the consuming season 1910-11 than it used 
last vear or the year before; or in facet than it has con- 
sumed regularly for a number of years. Canned fruits will 
he in larger supply than in 1909-10, but the demand for 
vegetables in cans will be little, if any, affected thereby, 
hecause it cannot be said that the appetite for vegetables 
can be satisfied by fruits, or that consumers, failing in ob- 
taining their usual quota of vegetables, will turn to fruits 
in their stead. For the coming*¢onsuming year we face a 
deficit in the canned vegetable supply coincident with which 
there will be a demand probably as large as we have ever 
known, excepting insofar as it may be ehecked by advane 
ing market values. It is a foregone conelusion that the 
production of canned vegetables will be found by the statis 
ticians to be the smallest in vears, unless the curtailed 
output of peas and the anticipated reduction in the to- 
mato pack should ke largely offset by an inerease in corn 
production over the pack of 1909. But supplies of canned 
vegetables will be considerably below normal, notwithstand 
ing the possibility of a sizable increase in the output of 
the item of corn, because there are no reserve supplies in 
existence. There will be virtually no canned goods for 
1910-11 requirements other than what are produced this 
season; there is no carryover, no surplus from 1909, outside 
of a few eastern tomatoes, since the past quarter-year’s de- 
mand, stimulated by an inadequate fresh vegetable supply 
and high prices for truek, has to such an extent absorbed 
stocks in of packers, wholesalers and even re- 
tailers that canned vegetable reserves are practically de- 
pleted. The unimportant carryover of tomatoes will be of 
little effect. It is only logieal to look forward to abso 


possession 














WAKEM & McLAUGHLIN 


(INCORPORATED) 


Have 9 warehouses in Chicago; 
Will loan you money; 


Will store your goods and deliver them in 
small lots to the jobbers at probably 
5 cents a dozen higher prices than you 
could get for carload lots; 


Can give you Spot cash on all your sales 
without your having to assign, the 
accounts; 


Will not freeze your canned goods; and— 
Have plenty of money to pay losses if 
building should collapse. 


Their Chicago address is225 E. Winois St. write them 








lutely bare fioors by the spring of 1911, before which time 
the echanees of advances seem excellent. 

Tomatoes—The market is quiet this week on westerp 
new packed tomatoes, which are quoted by Indiana cannery 
ut 7T7Me to Sle f. o. b. factory. Some business has beep 

new eastern goods, No. 3 standard Marylands, op 
the basis of 6714¢ per doz., with Baltimore rate of freight, 
\ large amount of ‘business in Maryland old pack tomatoes 
has been done-in the local market during the past ten days 
to two weeks, and within several days past 1909 packing 
eastern No. 3 standard tomatoes have been sold on the 
basis of 75e per doz., Chicago. Western packing standard 
No. 10 tomatoes, new goods, are quoted at $2.25 factory. 

Corn—The new pack of corn is now well under way in the 
West, packing having commenced in all the principal corn. 
eanning states, under conditions which have improved sinee 
the reeent drouth, yet which are indicative of reduced out- 
puts by many factories. There are a good many reports 
from corn packers describing conditions which promise a 
pretty light output at such points, and as a consequence 
packers, generally speaking, prefer to await developments 
before making any additional offerings. The market is 
generally quoted at 70e f. o. b. factory for Western stan. 
dard. 

Peas—There is noted somewhat of a lull in the buying 
of peas, although some of the brokers report business dur 
ing the past week. However, the trading has been quite 
limited. Buyers are not actively in the market for peas, 
and, notwithstanding that some of the Wisconsin packers 
who were short appear to have covered, the statistical posi 
tion of this article is the strongest in years and it is not 
believed that the present lull will cause any weakening 
whatsoever on the part of the necesarily small number of 
packers who may have a few goods unsold. Taking the 
packers as a whole, their stocks of peas are really beeom- 
ing closely cleaned up. 

Apples—Sales were made this week, faney Michigan win- 
ter fruit, at $2.75 per doz., delivered here. Some packers of 
apples are reéntering the market, and there appears to be 
some little loosening up on the part of sellers. This is due 
tu the competition of Baltimore and southern canners, who 
have sold a considerable quantity of apples’ in this 
market during the last two weeks, having been able to get 
un early start on this fruit and make shipments in advance 
of packers of ayples in New York state and Michigan. 
Naturally, the receipts of new pack apples from Baltimore 
and the South have not been without some influence on 
the market. 

Sweet Potatoes—There has been demand for sweet 
potatoes out of the new pack for later delivery. Maryland 
packing is quoted at 70¢ factory, minimum Baltimore rate 
of freight, and we hear No. 2% standard sweet potatoes 
quoted in the East at 6744c¢ factory. 

Spot sweet potatoes are practically 
Chicago market and buvers here are showing some interest 
in futures, 


done on 


some 


cleaned up in the 


Beans—Refvgees and wax beans in No. 2 and No. 10 tins 
are in better demand. Michigan cut wax and refugee beans 
in No. 10 cans, new pack, were sold last week at $3.00 
Chieago. 

Sauerkraut—This article is doing hetter; last. sales of 


f. o. b. factory, and packers are 
reported G2 Lae 


Indiana were made at 5714¢ 

now strong in their views, 

factory for futures. 
Fruits——-Chicago luyvers have heen giving mor 


some asking 


attention 


te eastern pears. futvre Maryland packing are receiving 
more attention. as the prices named are considered low. 
The inereased interest in Maryland pears is on account of 
ihe short pack reports from the Coast. 














Canned Goods and Dried 
Fruits a specialty. Liberal 
loans on goods in store. No cartage or switching charges on 
carload lots consigned in our care. Drop us a line for rates 


and further information. The Kepler Warehouse Co. 
; Established CHICAGO 


and Lake Connections 349-403 N. Water St 
Warehonses C and D, insulated Building, 1876 
05-207-209 E. Indiana St. 
* a 
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Elevating, Conveying and Power Transmission 
Machinery for Canning Plants 


Caldwell’s Helicoid Con- 
veyor, a perfect spiral . 
with continuous flight, no laps or rivets. Furnished black steel or 
galvanized. 








Standard Link-Belt Conveyor 





Conveyors—Link Belt Conveyors, Spiral Conveyors, Pan Conveyors, Cable 
Conveyors. 

Elevators——-Belt and Bucket Elevators with either link belting or flat belt; Package 
Elevators; Elevator Buckets of all kinds. 

Power Transmission Machinery—Shafting, Pulleys and Bearings; Machine 
Moulded Gears—largest list of patterns in existence; Machinery for Rope 
Drive, using wire or Manilla rope. 

Our equipment for supplying machinery in our line comprises the most extensive 

pattern list and the widest range of manufacturing facilities of any concern in the line. 





Catalog No. 34 will be sent, express charges prepaid, to anyone interested in our line of machinery. 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Fulton Building. 50 Church Street, New York 
New England Sales Office—Oliver Building. 141 Milk Street, Boston, Mass. 
































Dependable Gas Service 


At a saving of 50 per cent is 
obtained by the installing of the 





FOR 


Packers’ Cans 


POPE 
“Clean & Bright” 



































maA=— TAprse 


PLATES 


Pope Tin Plate Co. erate | 
GENERAL OFFICES: EASTERN OFFICE: U. S. Gas Machine Co. 


PITTSBURGH, PA. 29 BROADWAY, NEW YORK CITY 
CHICAGO OFFICE, 204 Dearborn St. Muskegon Mich 
+ J . 
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Eastern blackberries in Ne. 1) tins are well cleaned up 
and prices are ruling higher; $4.00 eastern factory is quoted. 
No. 8 pie peeled California yellow free peaches are mov 
More packers are offering, but they are be 
b. Coast, and at this price they are 


ing better. 
ing quoted at $2.40 f. o. 
receiving more attention. 

Quotation 
are as follows: 


on various grades of peaches f. o. b. Baltimore 
No. 3 pies, unpeeled, 65¢ to 70c; No. 3 pies, 





Fruit Canners’ Association’s 
1910 packing canned fruits are as follows: 


The California 
f. o. b. coast, on 


quotations, 








a 2a ea 2... #£. =) We = 
Variety. Ge @ aS uN @ afc ag i] S yo nN : 
ok o 4, oh oeS of 38 CK 2 
Z5 7n 768 Zam Zn Zn ZE Zo 
Apples ........ $2.00 $1.75 $1.60 $1.40 $1.25 $1.15 ..... $1.00 
Apricots ...... 2.25 1.85 1.60 1.20 1.10 .95 90 80 
Apricots, pld... 2.75 2.15 1.85 1.50 DD éctkbe 6008 *eddea 
Apricots, sliced 2.75 2.15 1.85 1.50 ..... .eoee coece coves 
BERGIOEE Senses vive cesses <asse SAege ea0da 4000 6en6 eb6a« 
Cherries (R.A.) oo +s mae 00 1.75 1.385 1.25 1.20 1.15 
Ch’r’es (Wht.) .... oes 2.00 1.75 1.35 1.25 1.20 1.15 
Ch’r’es (BIK.).. ce eeeel ‘eetee esece eves a 1.15 
Grapes (W.M.). 2.00 1.50 1.40 1.10 1.00 .90 .85 .80 
Peaches (Y.F.). 2.30 2.00 1.70 1.30 1.20 1.05 1.00 -85* 
eaches (L.C.) 2.30 a 1.70 1.39 1.20 1.05 1.00 -90* 
P’ch’s, L.C.,sld. 2.30 1,70 1.30 1.20 1.05 BUD ccece 
Peaches (W.H.) 2.30 1.70 1.30 1.20 1.05 Bie asses 
P’ch’s, W.H.,sld. 2.30 1.70 1.30 1.20 1.05 * eee 
Pears (Bartlett) 2.60 2.00 1.80 .1.55 1.85 1.15 1.00% 
Ds. GN ds bode Sccee cceus deste -85 -80 -70 
WD EE bc -0600" Scccce cates ~edeee -85 .80 -70 
Plums (G.D.)....... > -85 -80 70 
PU, SIGERGOE. cccs .nedcc -seppe -cocce secce 85 80 79 
* Peeled. 
so] S 
y - we. S = : c 
Variety. wo Song wo Sag of oS wo & C-) osu 
SkSE SkSE SkS SS SS oi sage 
ZHMZ0 ZEZO Zen Zn Ze 4G ZNO 
BG co ccceescveccces $5.00 $4.00 $3.75 $3.50 ..... ceoce e 
PO RS a. Giue taae Be desce coeae coses 
Apricots, pid......... 6.25 5.50 4.50 3.75 ® eseee cecce 
Apricots, sid......... 6.25 . 5.50 4.50 Meee coese cvsece ee 
BEBO = sccccscccccs cece sacee eccse oe ese es cee cccce 
Cherries (R.A.)...... 7.00 6.50 5.75 5.25 4.00 3.50 
Cherries (White)..... 7.00 6.50 5.75 5.25 4.00 3.50 
Cherries (Black)..... Te “Gee Cire Gee sesuce secse . 
Grapes (W.M.)....... 4.75 4.00 3.25 3.00 2.25 2.00 . 
Peaches (Y.F.)....... 5.50 4.75 4.00 3.50 2.75 2.65% 2.75 
Peaches (L.C.)....... 5.50 4.75 4.00 3.50 2.75 2.65% 
Peaches (L.C., sid.).. 5.50 4.75 4.00 3.50 2.75 ..... 
Peaches (W.H.)...... 5.50 4.75 4.00 3.50 2.75 2.60* 
Peaches (W.H., sid.). 5.50 4.75 4.00 3.50 WUD ceese cocse 
Pears (Bartlett)..... 6.25 65.75 ie «6D sence wetee séces 
SD + RERMEDD 6écced: bene B60ds ‘ceede caens 2.00 1.90 2.15 
i nck ne 2GRe ~ ie wk: \eeeied: aad 2.00 1.90 ove 
SP Pacadce séee. caaae sdnee  enane 2.00 1.90 
ee rid G Naeés feeds Heeies caake 2.00 


* Peeled. 





peeled, 80e to 85e; No. 10 pies, unpeeled, $2.10 to $2.25; 
No. 10 pies, peeled, $3.2 No. 3 seconds, white, 80e to 90e; 
No. 3 seconds, yellow, 85e to 95¢; No. 3 standards, yellow, 
$1.15 te $1.25; No. 3 extra standard, yellow, $1.35. 
Quotations there on other varieties and sizes of canned 
fruits are: Pineapples, No. seconds, sliced, eyeless and 
coreless, T0e to 80e per doz.; No. 2 standard sliced, eyeless 
and coreless, 0c to $1.00; No. 2 extra faney sliced, eyeless 





and ecoreless, $1.40 to $1.50; No. 10 pie grated, in syrup, 
$3.25; No. 10 extra Bahama sliced eyeless and coreless, 
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£7.50 to $7.00. No. 3 standard pears, 75e; No. extra 
standard pears, $1.05 to $1.10; No. 2 standard red cherries, 
70e to T5e; No. 214 extra white cherries, $1.75. 
Berries—No. 2 standard strawberries, 65¢ to T0e; No. 10 
standard, $4.00; No. 2 extra preserved fancy, $1.15 to $1.30; 
No. 2 standard raspberries, black, 8214e to 85e; red, 90c; No. 10 
standard black, red, No. 2 extra preserved, 
$1.25: No. 3 standard blackberries, 8242¢ to 85¢e; No. 10 
standard, $3.50 to $3.75; No. 2 extra fancy, $1.00 to $1.10: 


$5.00; $5.50; 


No. 2 standard gooseberries, 7744¢ to 85ce; No. 10 standard, 
$5.25. 
Blueberries—The reports received by THE CANNER indi- 


cate a shortage in the blueberry pack of something like 
50 per cent. There are no offerings of Maine blueberries 
being made. 

Sardines—The market on domestic sardines has eased 
somewhat during the week on reports from Eastport indi- 
eating a better catch of fish. With some of the packers the 
run has materially improved, according to advices, and % 
mustards, key cans, were. offered at $2.10 f. 0. b. Eastport; 
\y oils, key cans, at $2.85 to $3.00 per case ft. o. B 

Messrs. Strohmeyer & Arpe, New York, N. Y., reporting 
on the market for imported sardines, say: ‘‘France cables 
that they have absolutely no small fish, as there is no pos- 
sibility of packing any sardines suitable for the American 
trade at the present time. In Portugal they are still wateh- 
ing for small fish to appear, which they need very badly 
to fill contracts which they have made and which, of course, 
they have been unable to deliver so far. The demand for 
Portuguese sardines, particularly for well introduced fine 
brands, seems to be inereasing daily. "From Norway we have 
cables showing that the catch is very poor.’’ 

Oysters—The market on cove oysters remains firm, Chesa 
peake Bay stock being quoted f. o. b. as follows: No. 1 
standard lunch, 90e; No. 1 extra standard lunch, $1.00; No. 


1 6-oz. selects, $1.25; No. 2 12-0z. seleets, $2.40; No. 1 5-o0z. 
standards, 75e: 10-0z. standards, $1.50; No. 1 5-oz. 


No. 2 
7 


standards, tall eans, 75e; No. 2 10-0z. standards, tall cans, 
$1.50: No. 1 4-0z. cove, TMe; No. 2. 8-0z. cove, $1.40; No, 1 
light weights, 35e to 40e¢; No. 2 light weights, 75c. 


Salmon—Barely too late for the quotations to be pub- 
lished in our issue of August 25, opening prices on 1910 
pack of red Alaska and Puget sound sockeyes were named 
last week as follows f. 0. b. Coast: 

Alaska red, talls, $1.35; medium red, talls, $1.25; Alaska 
pink, 80¢; Puget sound sockeye, talls, $1.65; flats, $1.80; 
halves, $1.10; Cohoes, talls, $1.25; flats, $1.40; halves, 80e; 
chums, 774%4e. These show an advance over a year ago of 
“0e a doz. on red Alaska talls and pinks, 15¢ to 25e on sock- 
eye talls and flats, and 5e on halves. 

These prices show material advances over last year’s 
opening quotations, being 20e a doz. higher on red Alaska 
No. 1 talls, but while grocery jobbers generally regard the 
figures as very high, they realize that conditions justify 
the advanees and confirmation of orders have been very 
freely given. 

In connection with their announcement of opening salmon 
prices, the Kelley-Clarke Co., Seattle, Wash., issued the 
following address to the trade: ‘‘In putting out opening 
prices on canned salmon for the season of 1910, we have had 
to face a problem full of difficulties unprecedented in this 
particular line of the eanned goods trade. The sharp ad- 
vances in price that have been made perhaps call for some 
explanation and comment. 














SO 


When you go to the grocery, do not ask for a 
can of corn; be more specific, ask for a can of 
“YOUR BRAND” of corn. 

It is a good policy to interest purchasers to ask for 
“YOUR BRAND,” ard don’t you think your brand 
ought to be protected? It ought to be on record at 
Consult us, we are 


Washington by registration. 
trade-mark experts. 


Trade Mark Title Company 
Fort Wayne, Ind. 














KELLEY-CLARKE CO. 


SEATTLE, WASH. 


Canned Salmon 
and Fruit 


24 CANNERIES 
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‘+As far back as last September, packers began to receive 


from their jobbing friends conditional orders for Alaska 
reds, 1910 pack, 50, 75 and even 100 per cent larger than 


these selfsame friends had ever placed before. By January 
and February it became almost a struggle between packers 
and buyers. Buyers were insistent that their orders should 
} e entered, and packers were helpless to take care of old 
and favored customers in the way these customers desired. 

‘¢As a result of all this unusual pressure, we believe that, 
truth were known, orders booked must have far ex- 
ceeded all possibilities of pack. Personally, by putting out 
what appeared to be a very arbitrary and one-sided con- 
tract, which was strenuously objected to by some of our 
verv best friends in the trade, we were able to hold our 
actual bookings of red Alaska down to a point within our 
expectations of pack. We venture the belief that the total 
of all packers’ orders for red Alaska on the books today is 
more than double the actual pack. This condition of things 
has been the unusual and the most trying that we 
have ever experienced. 

‘Tt has been the desire of those packers who wish to 


if the 


most 


iook to the permanent and lasting good of the industry and 
who do not wish to be misled by temporary conditions, to 
size the situation up correctly and to make every allowance 
for wrong impressions that might result from excessive book- 
‘ngs, due to ‘*subjeet to approval of price’’ contract which 
would naturally be abused under such conditions. It has 


heen the desire of our people to avoid making prices too 
high. 
‘*‘Now that we are well into the 
find ourselves in this position: 

‘‘Red Fish—Total pack of high-grade red salmon, includ- 
ie soekeves, red Alaska apd Chinooks, in American and 
British waters, ean hardly exceed 2,300,000 cases, as against 
pack per annum for ten years past of 3,000,000 
3,800,000. The actual pack is 
amount prepared for, carrying a 
heavy financial loss to the packers. The seriousness of this 
4) per cent as compared with last year is fur- 
ther emphasized by the facet that a very sharp inerease in 
the consumption of canned salmon has been apparent for 
more than a year past. Its food value is becoming known. 
‘‘Cheap Salmon—Pack of cheap salmon, pink and chums, 
should, xcording to present estimates, be not less than 900,- 


packing season, we 


an average 
cases, and a pack for 1909 of 
690,000 cases short ef the 


shortage of 


00 enses and not over 1,100,000 cases, probably about 1,009,- 
M0 eases. This comes on to a bare market, with no carry- 
ove! Last vear we had a pack of 1,100,000 cases, with 


700,000 cases earried over. The price made last year has 
heen of tremendous value in bringing the attention of the 
publie to the very good quality of pink salmon, and to its 
exceedingly low price and high food value. It has become 
a free seller in markets where it never sold before, and there 
is a very well defined demand that, even at the higher prices, 
will easily take every ease of pink salmon that can pos- 
sibly be packed this year. 

‘‘It is manifest beyond all question of doubt that in- 
ereased consumption has made a demand for Alaska reds 
as a 1l5e¢ seller that far exceeds the supply, and it is equally 
manifest that the demand for low grade salmon, within the 
19¢ sellmg elass, also far exceeds the supply. The higher 
seale of prices becomes not only justifiable, but inevitable. 
Jobhers and retailers will not be compelled to shave their 
profits in order to bring either high grade or low grade 
salmen to any particular retail price. 


‘All handlers, jobbers and retailers can charge a fair re- 
turn for their investment and effort, and the consuming 
publie will still find that canned salmon is one of the cheap- 
est, if not the cheapest, food product available today.’’ 


i] 


Prime are 
New crop, 
for prime, 9e for choice, 





| Dried Fruit Market 





Evaporated apples are practically cleaned up. 
worth 914¢ in the Chicago market, choice 9e. 
October-November shipment, 814e 


914¢ for extra choice, 1014¢ for faney; apple waste, 2%4e 
per lb. 
Apricots—The market on apricots is firm. Prices: Stan- 


dards, 1014%4e to 10*%e per lb.; choice, 114e to 11%e; extra 
choiee, 115,¢e to 12¢; faney,, 12%e to 12%4e. 7 
Peaches—Standards, 64%4¢ to 6%e per lb.; choice, 
to Te; extra choice, 74e to 7144e; fancy, 84e to 8%e. 
Prunes—Spots have cleaned up very rapidly. They are 
asking for futures, f. o. b. Santa Claras, a 5e to 5%e basis, 
but nothing is selling at these prices, because the trade 
prefers to hold off, many of them having bought at 4e 


to the, 


6%e 


Raisins—The raisin market is stronger, due to heavy de- 
mand and the crop being shorter than expected. Choice, 
514e to 5%%e¢; fancy, 6e to 6%4e f. o. b. California, for fancy 
raisins; 2-crown are quoted at 4\%e f. o. b.; 
s-crown, 4%,¢; 4-crown, 514ce f. o. b. 


seeded loose 





Fe Pickles and Kraut | 


Pickles—The cucumber harvest is 
ceipts so far are below the average. One reason for this is 
the Inteness of the season, the other, protracted drought 
in 2 great many seetions of the cucumber belt. The acreage 
planted this vear, as we have stated before, is below the 

verage, about 25 per cent. Should we have early frost, 
the crop will be seriously affected. Owing to these condi- 
tions the seller is afraid to sell. On the other hand, the 
buyer is afraid to buy, because of the possibility of their 
being a fair vield of cucumbers before the season is over. 
Prices on Chicago market are: 30-gallon bbls., 1200s, in 
vinegar, $6.00; 45-gallon casks, 1200s, in vinegar, $7.50. 

Kraut—The condition of the cabbage crop has _ been 
greatly improved during the last two weeks, rain having 
fallen pretty generally; 40-gallen casks are quoted at $5.00, 
15 o. b. factory. 





now going on. Re- 


t5-gallon easks, $5.50, f. 
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The American Can Company are not quoting for publica- 
tion, but will make prices known on aplication to their vari. 
ous offices or through their traveling representatives. 


The Sanitary Can Company has established 1910 can prices 
as follows: 





aCanners’ Supplies 








Season Prices. Plain. Enamel. 

_ SS BERR ee eee ee ery ere oe Tee $10.75 $13.75 
Mathias ds. oplaiate-p/eacdeindip eo Bie ns GR a ae aE 14.75 18.25 
are wunasciacawaks iacbelauinse roe 23.00 
No. 3 474” ible ieee ae bi hb Sebbawas aie - 19.50 24.00 
MRE ee sikh de Bip Bidlia oak TE Ee PETE: 24.50 











talk the matter over with you. 








LISTEN, MR. PACKER: 


you in selling the output of your factory, who will give special attention to your account. 
may need other things besides this—but a good; live, interested broker is one of your greatest 
needs and aids to the profitable conduct of your canning business, and you know it. 
Why not get in touch with us? 


W. S. KNIGHT & CO., Chicago, Ill. 


(Ff. C. WHEELER, Jr., of Baltimore, Manager Canned Goods Department) 


What you need to help you make 
your canning business profitable is 
a broker who will truly represent 


You 


We'd like to 


WE MAKE LIBERAL AD- 
VANCES ON CONSIGNMENTS 
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WTO, BBG co cccccccccccccccsccccccccesccces 26.50 
BPE Wis cc cece ccccccevcccccccccscvssscsees 43.00 53.00 


The Continental Can Company will quote prices on applica- 
tion to their various offices. 

The Wheeling Can Co. will quote prices on cans on applica- 
tion at their Wheeling office. 

The United States Can Company will quote prices on 
standard packers’ cans upon application and quote as follows 
on Sanitary cans: 


Plain. Enamel. 
PPP TeeT ere oCT err Tee $10.75 $13.75 
 FerrrrrreT rr rte cee: 14.75 18.25 
BE Mn 6.cs cccvoectsbacsatetctoad Ceees 19.00 23.00 
Bee GB Boe cc ccacsccccscccccceccecece 19.50 24.00 
SS rrr rrr rere 20.00 24.50 
2 eS . SAerrrererer rr rt) 22.00 26.50 
BN BP 06s c0ce es censsccrerecoceseesas 43.00 53.00 
Tinplates—While there has been no specially heavy pres 
sure on the mills during the last few weeks, the situation 
is likely to beeome easy by the opening up of more plants, 
due to the ending of the strike against the leading in 
terest. 


unchanged as follows, f. 0. b. mill: 


Bessemer Steel Cokes. 


Prices are 


AD PPC ree eee eee Tre $3.75 
RE I as has as Clete wile Msi Sew a's a aw de Walk aioe GS 3.60 
2 8 eC rrr Te PCr ere re 3.55 
14x20 ( 90 Ibs.).... 3.50 


Pig Tin—The week has been one of tremendous excite- 
ment in this market, but it has been a gambler’s game, and, 
if the American cousumer is wise, as he ought to be with 
his experience, it will so continue. We maintain that the 
one way to heat them out is to keep out of it, as, at the 
least sign of any panie among consumers, they will com- 
menee another bull movement. At present the speculators 
are carrving the load, and their plans will go to smash, as 
they have done before. 

There is absolutely nothing in the way of legitimate busi 
ness conditions to warrant any such prices as are quoted, 
the figures showing an advance of almost 2¢ per Ib. since 


Monday morning. Market quotations are as follows, f. 0. b. 
New York: 

Spot. Sept. Oct. 
5 to 15-ton lots.... .. -$35.75 $35.65 $35.50 
BO GI OO. ow cece a ree 


‘‘THIS IS FROM WESTCOTT, BUFFALO, AND WORTH 
READING.’’ 

Mr. George F. Wescott, White Building, Buffalo, 
N. Y., comparatively lately issued a mailing card of 
such strong individuality that we are more than glad 
to repeat it in its entirety and describe its make-up 
as an example of the personal style in advertising. 

On the address side of the card, which is a large one, 
appears the wording shown by the heading of this ar- 
ticle, “This is from WESCOTT—BUFFALO and 
Worth Reading.” Below, and to the left, is the half- 
length figure of a powerfully built man with his rigl:t 
arm outstretched, and underneath same the following : 











“RIGHT FROM THE SHOULDER and if it hits 
you and hurts—YOU can find the REMEDY in the 
other hand. Both Hurt and Cure are on the other side 
of this card.” 

On the obverse side of the card, arranged in excel. 
lent display, is the following text: “TAKE A WALK 
OUT INTO YOUR FACTORY AND KEEP YOUR 
EYES OPEN. See that Pea Blancher with rust hang. 
ing on every part of the iron frame and rings? [f jt 
were only rust it would be bad enough, but is it not 
a combination of rust, dirt and microbes? Go over to 
your Capper and run your thumb-nail over its parts, 
Nice looking stuff, isn’t it? (Grease from last fall 
when you had it oiled up to keep it from corroding— 
with additions.) Would you care to have a sharp. 
eyed woman-customer on this tour of inspection with 
you? Wouldn’t you be afraid of her saying: ‘T al- 
ways go through my kitchen before preserving and see 
that pots, kettles and stove are scraped thoroughly,’ and 
the way she would bring out that word ‘I’ would make 
chills run down your back. You can avoid this by 
using WESCOTT’S ACHESON-GRAPHITE EN- 
AMEL. It is not a robber of profits; it will help to 
make them larger. If you can afford to ignore the 
hints on this card, do so—if not, write to Geo. F, 
Wescott, White Building, Buffalo, N. Y. I have only 
mentioned two machines, possibly there are others.” © 

LOBSTER HATCHERIES FOR CAPE BRETON. 

John Neville, of Halifax, N. S., whose firm controls 
the lobster fishing on the south shore of Cape Breton, 
states he has a definite assurance from the Minister of 
Marine and Fisheries, that the government will next 
year establish a series of fish hatcheries in Cape Breton 
in pursuance of the move made in Parliament last ses- 
sion. He estimates next year’s lobster fishing will be 
the greatest in the history of Cape Breton, as a great 
number of seed lobsters had been caught and liberated 
by fishermen this year. The catch on the south shore 
has been 100 per cent. better this year than last, and 
with sole fishermen has been the best they have ever 
known. His firm’s shipments to Halifax this season 
by steamer have amounted to $30,000 worth. 

Fishermen at Gardiner, Me., say lobsters are scarcer 
this year than ever before. 


NEW PACKING SHRIMP IN MARKET. 

The Fishing Gazette in its last issue, just received, 
says: “Some of the new pack of shrimp has reached 
the New York market. A very good demand is looked 
for. Former quotations of $1.25 and $1.30 per dozen 
for No. 1 hold good.” 














Fresh Oyster Cans 


“Snapvise ” Slip Cover and “ Sealvise” Friction Top Represent Perfection in Oyster Packages. 
Easily and Securely Sealed. 


Send for Illustrated Descriptive Pamphlet of Oyster Cans. 


Southern Can Company 


Baltimore 
PACKERS’ CANS AND GENERAL LINE, ATTRACTIVE LITHOGRAPHING 
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To the users of 


SANITARY CANS 





During the packing 
season you have no time for experiment- 
ing or delay. Our untiring efforts along this line 
have resulted in the manufacture of a Sanitary Can that meets 
with our customers’ entire approval. 


We rent or sell what we consider the best 


DOUBLE SEAMER 


on the market and are prepared to furnish same on short notice. 
We have competent men to INSTALL Double Seamers free 
of charge. 
We also carry a full line of REPAIR PARTS. 


The high quality of our Sanitary Cans is establishea and we 


will appreciate your patronage. 


We also make a full line of STANDARD SOLDERED CANS 
with Solder Hemmed Caps. 


THE UNITED STATES GAN COMPANY 


Oo. C. HUFFMAN, President CINCINNATI, OHIO 
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SEATTLE, WASH., Aug. 27, 1910. 

Epiror CANNER: The long expected opening prices on the 
Pacific coast salmon pack haye,at last been announced under 
the date of August 24th. The prices, as predicted in last 
week’s letter, show a sharp advance all along the line, but this 
increase is even greater than laymen have been anticipating. 
While the new prices are undoubtedly justified by conditions, 
it was, nevertheless, believed that the packers would be more 
or less conservative in their advances. They have evidently, 
however, been unable to withstand the temptation to charge all 
the traffic will stand, and the following prices are the result. 


Puget Sound Sockeye, 1-lb Tall.................055- $1.65 
Puget Sound Sockeye, 1-Ib Flat............-..-.0++- 1.80 
Puget Sound Sockeye, 44-Ib. Flat..................4- 1.10 
Puget Sound Medium Reds, 1-Ib Tall................ 1.25 
Puget Sound Medium Reds, 1-lb Flat.............. 1.40 
Puget Sound Medium Reds, %4-lb Flat........ Selewnils 80 
Puget Sound Chums, 1-Ib Tall..............eeeeeees 77% 
I RO ais ie ee ok 6 oes cemencseu ate ee 
ONS Re, Sa ee ree tcateds. “Oe 
SE I IR ins cs hdc eons gant eee esas 4a 
pe Se ee rare a rere 1.35 
Alaska Medium Reds, 1-lb. Tall..................... 1.25 
Mean PEbGe MG, D- BIOE. cic cc ceisccsseess ~ EM 
A My UMS ark ae b:a a seis.W'd 0 6b 0b woe Oak mae 80 
Be CNG, De Rr: 4 66 ae 6 hn Sec bare eles Kndic 77% 
SOCKEYE. 





San Francisco 











San Francisco, Cau, Aug. 25, 1910. 

Eprror CANNER: Climatic conditions have been favorable for 
the developing of the various fruit crops, and both canners and 
dryers are extremely busy. 

There are still some apricots of medium grades to -be had 
from canners, but the high and low grades are pretty well 
sold out. 

Work on pears is rapidly approaching completion. The fruit 
ripened very rapidly, and canners were taxed to capacity, 
neglecting all other fruits in order to take care of the pears 
while they lasted. Some have put pears in cold Storage to 
handle later. 

The packing of free peaches is about finished, so far as the 
yellow variety is concerned. Some of the canners will operate 
on Salways for low grades later, if tomatoes do not come on too 
rapidly to interfere. 














“Flow im the worid, George, cam the canners keep good 
help, when they only run five months of the year >” 

“Mary, you have certainly found the Ethiopian in the wood 
pile. They simply cannot do it, and this means that the 
canners must consolidate their business so as to pack every 
month in the year.” 

** How can they do that >?” 

‘Oh, there are plenty of things to can, and more are coming 
to the front each season. . Many canners are now making 
preparations to this end.” 








Cling peach packing is pretty well along Phillips clings are 
ripening in all localities. There probably will be enough 
clings to fill orders in all grades, although some canners are 
declining to take new business even at the advanced prices, 

Plums were packed very lightly, and most canners are short 
on this fruit. 

The drying fields have finished apricots and are now busy 
operating on prunes. ,The dried apricot situation is about as 
it stood last week; growers are obtaining from Ile to 12% 
per pound in the orchard, and packers have short supplies. 

There will be a smallet quantity of pears dried this year 
than usual, owing td the heavy green fruit shipments, and the 
fact that canners used the smaller pears in endeavors to fill 
their contracts. 

The prune situation is one which can hardly be sized up at 
the present time. It is a fact that three of the largest packers 
in the dried fruit business have been among the growers in 
Santa Clara valley offering 4*4¢ and even 5e basis for prunes, 
From investigations I make it seems to indicate that not 15,- 
000,000 pounds remain in the hands of growers in the Santa 
Clara valley. ‘The very short crop in France, and the heavy 
export demand is the real reason for the present situation on 
prunes. With the bulk of the crop sold, it is extremely unlikely 
that there can be any marked decrease in the price of prunes 
during the present season. If any should come, it will come 
during the winter months on earry-over, if there is any. It 
is reported on the street that more prunes have been sold by 
the packers than have been raised in the state this season, 
referring to present crop. If such is the case, if will be inter- 
esting to watch the future. 

Peaches, on account of the heavy green shipments, were not 
so extensively dried as had been expected, and packers are 
in the field offering growers as high as 5'%4c for fair quality 
unpeeled stock. Cas, 
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PORTLAND, ME., Aug. 29, 1910. 

Epiror CANNER: The middle of the present week Maine 
enjoyed a temperature of 87 degrees in the shade, although 
today it is much cooler. Rain is needed very much, but I am 
able to report that the early shops in this, Cumberland, county, 
have just opened, very nearly on time, but it will be from 
a week to ten days before real, strenuous packing work ean 
begin. As the spot stock is exausted there will be many on the 
anxious seat for the new deliveries. For at least a fortnight 
the packing business will be found more in the factories and 
fields than in the offices. 

In Maine, when corn packing begins, we count it as the com- 
mencement of a new year, for this is the most important 
of all. To be sure, the blueberry pack began first, but this 
is a comparatively small industry as compared with many 
others. I consider, if frost holds off—that is, a killing one— 
that the outlook is satisfactory. We shall have a fair but not 
excessive pack, most of which is already contracted for. Sales 
of future standard were lately made at 75¢ and fancy from 
85e to 90e. 

The blueberry crop will be cut down materially, some talk- 











Would You Dress a Pig in Silk? 


No? Why then do you put an expensive label on a can 
that will soon become spotted, rusty and unsightly. Why 
not lacquer the can and keep it in harmony with the label ? 
The increased sales will more than pay for the lacquering. 


Pr t and C Up Rust 
BARRETT 5 | ee ies Peat ‘af 
LACQUERS \ Increase the Selling Qualities 

BARRETT?’S Lacquers come in attractive colors and 


can be applied with machine or brush. SAMPLES 
and QUOTATIONS on request. 


M. L. BARRETT & CO., 219 Lake St., Chicago, Ill. 




































ing 50 per cent on contracts; but while there is a heavy 
shortage in the British provinces, in Maine it is not so 
marked. It has come to my knowledge that excellent sales 
have been made for both No. 10 and No. 2 of the southern 
ghortleberry at cut prices, but this is selling labels and not 
fruit. I often wonder why it was that packers of ‘‘herring- 
mackerel’’ and ‘‘bluebacks’’ were compelled to put on truth- 
ful labels and not the whortleberry canners. Is there one 
jaw for Maine and another for Maryland? 

The outlook for apple packing depends much on the packers’ 
point of view. Orchards vary. They always do. They are a 
hard thing to estimate when leaves are plenty and farmers 
blind. My impression, made from the observation of dealers, 
fruit buyers, shippers and others, is that there are not as many 
apples in Maine as a year ago, although the government 
reports do not say so. Few goods are offered, for many packers 
will not make @ price. Still, sales have been made by reliable 
packers at $2.35 to $2.50 for fall delivery. There is an inquiry 
now coming in and later will develop into business. 

Very few sardines are being packed this side of Eastport, 
while these fish generally reach Casco Bay later. Few orders 
are accepted for future delivery, but many are anxious to buy. 

INDEX. 
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New York, Aug. 29, 1910. 

Epiror CANNER: From the viewpoint of wholesale grocer, 
canned goods of all descriptions offer a better field for extended 
buying operations than other food commodities, for the reason 
that the extremely high prices on many staple articles, includ- 
ing meats and provisions, make it certain that consumers will 
turn more and more to canned products in their efforts to re- 
duce the high cost of living. Canned goods, as a whole, and at 
this time, come nearer to being sold near the cost of produc- 
tion than most other food necessities, and it is a facet that 
jobbers are recognizing this, and are urging their salesmen to 
push canned goods sales in every way possible. These state- 
ments are backed up by some of the most responsible jobbing 
grocers in this market, and proof in part is found in the fact 
that there has been quite an increase in buying interest in 
many lines of futures heretofore receiving only moderate atten- 
tion. It is to be noted, however, that in point of general inter- 
est salmon has headed the list. Corn, peas, beans and tomatoes 
have sold on a fair scale, but—well, salmon was the. pivot 
around which the market revolved. 

It is the opinion of all the biggest factors in the business 
that at no time in the history of any good food product in this 
country has there ever been a sale covering the entire produc- 
tion for one season from first hands in so short a period as 
that consumed in the clean up of the 1910 pack of salmon. 
This is more remarkable when it is considered that in a few 
hours packers of salmon were sold out at the highest prices 
seen for many years at the opening of the season. In the past 
week market history was made not only in the matter of the 
establishment of records on sales and prices, but in the fact 
that red Alaska fish—the one time poor man’s salmon—has 
forever passed out of the 15¢ per can class. It is even the 
expressed opinion that 20e per can from retailer to consumer 
will be the basis of sales from now on. 

The estimated pack of salmon of all kinds this year is given 
as 4,200,000 cases. There is no carry over. Last year the 
pack was 5,289,000 cases with a carry over of 750,000 cases, 
making a total of over 6,000,000 cases. This entire quantity 
has passed into the hands of retailers and consumers. The 
prices made last week, and at which the total 1910 pack was 
sold out are as follows: Red Alaska talls, $1.35; flats, $1.50; 
halves, $1; red king talls, $1.35; medium red talls, $1.25; 
flats, $1.40; pink talls, 80c; chums, 77%4e; eockeye talls, $1.65; 
flats, $1.80; halves, $1.10; cohoe talls, $1.25; flats, $1.40, and 
halves 80e f. 0. b. Coast per dozen cans. All packers made 
the same price. There was no competition, and the entire 
pack was sold subject to approval of price when named. De- 
liveries on jobbers’ orders will, in some cases, fall short fully 
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50 per cent. This year’s sales of futures are said to have been 
the quickest on record. 

Spot red Alaska salmon is selling in a jobbing way at $1.70 
per dozen. Stock to arrive offers at $1.65 per dozen. Local 
jobbers have sold futures at $1.50 per dozen on contracts 
with retailers. Pink salmon has been advanced to 95¢ per 
dozen. There is some selling to arrive at 92%4c in a small 
way. Sockeye salmon, as a rule, is held on the Coast basis 
plus freight and 2%e per dozen profit to the seller. There is 
no stock of Columbia river salmon to speak of. Chums and 
medium red fish are all cleaned up. 

In the list of vegetables peas claim most interest. A good 
deal of buying has been done this week in cheap stock and some 
lots of fair grade have been moved at 75c per dozen. In most 
cases 80¢ seems to be the lowest at which stock is offered. 
It is the belief that anything in the shape of peas at S80c 
is worth buying attention. Fine sorts are in demand, with 
No. 2 state and western stock hard to find at $1.45 here. In 
many instances southern petit pois have been refused sale at 
less than $1.50 per dozen f. o. b. factory. Standard Junes 
sold this week at 871%4e¢ to 95¢ delivered. Jobbers are cred- 
ited with carrying remarkably light stocks for this time of the 
year. This is due in part to the large sales made on contract 
to retailers and large deliveries on these contracts. 

Canned Fruits—The tone seems easy on southern peaches, 
A good many lots of unpeeled pies in No. 10 cans have been 
sold at around $2.20 to $2.25 per dozen delivered. No. 3s 
are neglected and so, too, are the standard and extra standard 
grades in yellows and whites in No. 3s. The outlook in the 
South seems to be for a good pack, and as the prospect is 
good also in western New York and Michigan, buyers are in- 
clined to hold off. The canned peach stocks of jobbers, includ- 
ing California packing, are considered fairly large, and it is 
regarded as likely that buyers will hold back until the pack 
in the South is made. In some cases sellers are lower in their 
ideas. Canned pineapple has been given a fair attention. A 
firmer tone is noted on grated Hawaiian stock. Southern No- 
2 grated in syrup sold here at $1.05 for standard grade. Apri- 
cots are dull but firm. There is little stock to be had on the 
Coast. Pears are more freely offered from the South and 
No. 2 seconds are hard to get at 55¢ in water. Sales of extra 
standards in syrup were made this week at 85c factory. State 
No. 10 apples are firmer, and so far as can be learned $3 
per dozen is bottom. State pack for future delivery offers 
at $2.75 to $2.90 at factory. Michigan No. 10s sold at $2.50 
per dozen factory. In the list of small fruits No. 10 blackber- 
ries, huckleberries and raspberries are searce. Some lots 
in the latter sold at $5 per dozen f. o. b. factory. Cherries 
are firm but quiet. Reports from California note a firm 
market and an upward tendency. 

Corn—Jobbers are showing more disposition to take stock 
offered a little under the market. Reports from most sec- 
tions are rather unpromising for a good pack. State fancy 
sells in a jobbing way at 80c to 85¢ with well-known brands 
held up to 95¢ and $1 per dozen. There is little or no stock 
offered in Maine corn. In most cases 70e to 72% is quoted 
at factory for southern Maine style pack, and 80¢ to 82%4c¢ 
for the small lots in spot old pack offered. Some new pack 
corn will be deliverable on contracts next week. State futures 
are very sparingly offered in all quarters. The opinion of 
brokers who have given the state and western situation a care- 
ful looking over is that the pack will run little, if any, ahead 
of last year. 

Tomatoes—A continued inactive and weak market is noted 
in fair to full standard No. 3s-in southern packing. Full 
standard No. 3s in new pack have sold here at 65¢ per dozen 
f. o. b. factory. The stock, however, is admitted to have shown 
pale color. Best new and old pack can be secured at 6714¢ 
regular f. 0. b. factory on No. 3s. Jobbers are not taking 
more stock than they need to fill actual wants and the market 
is dull. No. 2s in most cases are held at 50c¢ per dozen at 
factory. There is some pressure to sell in a small way, and 
this fact is not helping the jobber to get in. No. 10s new 
and old pack offer at $1.90 to $2 per dozen factory. Jersey 
No. 3s on the spot are held at 774%4e to 80¢ per dozen. Sales 
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For future delivery No. 3s are quoted up to 
Spot No. 10s are hard to move at 
The packing season may be said to be on. 
The outlook is fairly good, but packers as a rule are not look- 
ing for above a 9,000,000 ease pack for all sections combined. 

Miscellaneous Vegetables—A shade more activity was noted 


are hard to make. 
821%4c f. o. b. factory. 
$2.20 factory. 


in string beans. State packers are offering No, 1 refugees 
at a shade lower figures than were ruling last week, and 
some sales were noted at around $1.57%4 to $1.60. No. 2s 
are more difficult to find at $1.30 to $1.35 f. o. b. factory. 
Southern No. 10 in green met a fair local call at $2.25 to 
$2.30 here. On wax $2.10 delivered was possible. Western 
string beans were held up to $3.25 f. 0. b. factory for refugees 
green cuts. Baked beans get a fair call. There is a shade 
more interest in spinach, and some contract selling on fall 
pack has been done subject to approval of prices when named. 
New pack sweet potatoes offer a little more freely for future 
delivery at 70e factory on No. 3 cans. No. 10s in dry pack 
are quoted at $2.25 per dozen factory. Future southern packed 
suecotash offers at 85ce per dozen delivered here. There has 
been a fair business booked. State packers are not offering 
in any quarter here. 

Sardines—Reports from Eastport, Me., are to the effect 
that the run of fish has improved and the fish are small 
and more suitable for packing in 4 oils. The belief now is 
that the big run has set in, and that plenty of fish will be 
on the market before the end of the coming month. On 
\% oil key cans $2.75 to $3 per case is quoted f. o. b. Eastport. 
Key % mustards are offered, carton wrapped, at $2.10 per 
case up. On %% oils in keyless cans $2.75 to $3 per case is 
quoted. Little steck is selling at the outside figures. Packers 
are said to be eatching up with their orders. Imported sar- 
dines are stronger. Reports from France are to the effect that 
the fish are still running to large sizes unsuitable for the 
American market. Portuguese sardines are not offered freely. 
There has been a fair catch of Norway fish. Lobster on the 
spot is firmer, and stock is offered sparingly. 

Oysters—A good deal of business in southern pack has been 
put under contract for local jobbing account. Some sales of 
No. 1 4-oz. stock for delivery here have been made at 70c¢ 
factory. No. 2 10-0z. has been a good seller at $1.50 per 
dozen delivered. The new packing season will open in Sep- 
tember. Hupson STREET. 
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BALtTIMore, Aug. 29, 1910. 

Epiror CANNER: The tomato situation is beginning to look 
serious and those packers who have sold futures liberally 
are on the anxious bench. The practical failure of the early 
crop made it all the more necessary that the regular crop 
should come on at its usual time and continue to run until 
October, so as to enable packers to handle it. Instead of 
that, however, the crop is fully ten days late—and that is a 
big slice to take out of the season. At the longest, the season 
for one crop does not last over five weeks and to take ten days 
out of that means that even if the patches yield a nominal 
quantity, yet the fruit will all come in during four weeks 
instead of five, and when that occurs it means that for a 
week or two packers cannot handle the tomatoes from their con- 
tract acreage as fast as they come in and, consequently, they 
lose considerably through the fruit melting down—and, be it 
remembered, this can all happen, and yet there be less than 
an average yield per acre. It comes about when tomatoes 
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ripen nearly all at once and that is what it is now feareg 
they will do. Certainly ten days have already been cut of 
the beginning of the season and if any time is cut off at the 
other end the season for 1910 will prove to be one of the 
shortest on record. Tomato packers ought to have been working 
full blast last week, but instead of that they barely made 
half days when they did work and had to skip two or three 
days entirely. 

The reports that are coming in from the growers are ag 
conflicting as usual, but the majority certainly say the vines 
will yield less than an average crop and that the harvesting 
will have to be done in three weeks instead of five. Balti- 
more packers expected that raw tomatoes would be more 
plentiful last week in the markets here and that the price 
per bushel would decline. It had been ranging from 35¢ to 
40c. To their surprise, however, the figure advanced to 40¢ 
firm and on some days as high as 42%4c and 45¢ was paid, 
There was quite a liberal buying of the canned article last 
week, orders coming in pretty well from all sections, but par- 
ticularly from Texas and the Southwest. For spot shipment 
No. 2s sold at 50e to 52%4e and No. 3s at 70c, but none of the 
packers seem to care for large orders; in faet, two or three 
of the big tomato packers will not sell at present at any price 
either for- spot or future shipment. All the Baltimore packers 
are way behind their normal pack up to end of August. One 
packer claims to be 75,000 cases short. Another 50,000 and 
others from 20,000 to 30,000. This shows how the season 
is going. Of course it is too early yet to say definitely what 
the total pack will be but I am convinced it will be way short 
of the 1909 pack and I am firmly of opinion that before 
October 15th we skall see an 80c market. 

The supply of peaches dropped off considerably last week 
and of course the market advanced, Fruit that was selling at 
35¢e to 40e per basket the week before was selling easily last 
week at from 45¢ to 55c. None of the packers got all the 
fruit they could use—in fact, some of them had to drop out 
entirely. It was either that or else they would have had to 
run the market way up, and with No. 3 second yellow peaches 
selling at 85e to 90c and no prospect of any material advance, 
some of the packers preferred to drop out rather than pay much 
more for the raw stuff—and I think they acted wisely, for it 
looks to me as though 90¢ will be the top of the market for 
No. 3 second yellow peaches for some time to come. There 
is quite an active demand at 85¢ to 87'%4c. These figures 
are attractive to jobbers and they are willing to stock up. 
Some well known brands are bringing 90c, but the bulk of the 
trading is being done at 85¢e to 87%e. The demand for un- 
peeled pie peaches is very good but most buyers limit their buy- 
ing orders to brokers to 6244c per dozen. Some goods are being 
picked up at that figure ‘and pretty good brands, too. Others, 
however, are held firm at 65c. The goods are cheap at that 
price and are well worth stocking up. 

There are some excellent bargains lying around in standard 


goods. No. 3 standard yellows can be bought at $1.15 to $1.20; 
No. 3 extra standards at $1.25 to $1.30 and No. 3 extra 


selecteds at $1.35 to $1.45. 

Up to the present; Baltimore packers have been getting their 
supplies from the Peninsula and southern Maryland. The 
crops in these sections are now about over and the ‘‘moun- 
tain’’ fruit is: just beginning to come in. Mountain fruit, 
however, always has brought higher figures in the market 
than the southern fruit, and if the weather is favorable for 
shipping to the large cities for quick consumption it is not 
likely that prices on mountain peaches will range as low as the 
figures on the southern crop. I think we have seen the lowest 
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Stock, fixtures and good will of the 
business of the late H. 


MRS. MARY A. COTTINGHAM, Admx. 


105 N. Frederick St. 
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market for the season and that from now on prices will range 
higher rather than lower. 

Corn packers are also on the run. Some ef them are already 
buying against their future sales and others have ‘sent out 
notices that they can only deliver pro rata from 40 to 60. per 
cent. I know of no new standard Maine style that is offered 
below 70¢ per dozen f. 0. b. country factory. 

Apples are being packed freely, but just as freely bought 
by jobbers. None of the packers are getting any stock ahead. 
No. 3s are selling at 65¢ to 70e and ixo. 10s at from $2.00 to 
7a 0, 
he demand for the whole line last week was very heavy— 
in fact, it reminded one of the summer months of 1907. If the 
present demand keeps up for two or three weeks longer there 
will. be advances all through the list. TARTAR. 








New York Dried Fruit Market 











New York, Aug. 29. 1910. 

Epirork CANNER: ‘Toward the close this week the market 
stiffened up a little on future evaporated apple. Sales were 
reported at $7.80, but dealers were asking 8c in most cases for 
strictly prime on October-November contracts. There was 
some business also in future state shops at 2%%¢ per pound. 
The market on: waste appears to be a little nominal so far 
as future deliveries are concerned. In spot faney the quota- 
tion stood unchanged at 10%c to lle per pound. Choice 
stock was firm as to quality at 8%e to 9c. Good prime in 
ear lots was held at 8c, and on jobbing sales up to 8%4¢ was 
noted. There is till a little common stock to be had at 6%e 
to 7144¢ here. Few lots, however, are wanted. In small fruits 
raspberries sold at 2lc to 21%ec for old crop. The outside 
figure is asked for new crop. New crop cherries are quotable 
at 13c to 131%4e in a small way. 

Cables from Smyrna toward the end of the week reported 
the fig bazaar as opened there with sales of the 1910 crop 
at extremely high figures. The first shipment of 1910 crop 
layers was made on Saturday, and the stock is due here on 
September 19. A fair booking of orders for new crop 
October delivery has been reported at 8¢ to 8%c for 1% 
inch layers. On 2% inch layers 12¢ is quoted for best packing. 
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New crop bags due in October offer at 6%4c for prime grade. 
The crop of Smyrna sultana raisins being a partial failure, 
stock is held on a high level and few lots are likely to be 
imported. One importer offers 7 crown grade up to 14e laid 
down here. 

At the close California raisins were advanced on the Coast 
to 6c to 6%4e for fancy seeded in 1-lb. cartons for October 
shipment. All the old pack seeded is said to have been 
cleaned up. Last sales were at 544c f. 0. b. for fancy on 
September shipment. A good deal of business has been done 
in California in Thompson seedless raisins around 4'4c to 
4%c f. o. b. Coast for unbleached. The tendency of the 
market is toward a higlier level. Prunes are moving up on 
new crop with late wires quoting 4% ¢ bag basis f. o. b. Coast 
on 50/90 inclusive. Some holders are refusing to sell 50/ 
at less than 5e f. o. b. Coast for October shipment. A We 
premium is quoted on 40/ and 644¢ was quoted on 30/. Spot 
prunes have moved up fully 4c in the last ten days. Peaches 
are higher on the Coast, but buyers here are refusing to be 
interested. A big crop is noted on the Coast, and the carry 
over is said to be fairly large. Locally the tone is fairly 
strong. Apricots are unchanged. - The market is strong on 
currants, and there is said to be some anxiety on the part 
of local buyers with reference to possible failure on the part 
of Greek shippers to make good on contract sales around 
16/ 9d and 17/ 6d per ewt. for fine Amolia grade uncleaned 
in barrels. It is said that a good deal of business locally was 
done on old and new crop fruit at the figures mentioned. 
Spot currants have been advanced on uncleaned in barrels 
to 6%e to Te. A further advance is looked for in the course 
of the week. HELLGATE. 


NEW CONCERN PLANNED. 

The new wholesale grocery concern being organized 
at Duluth, Minn., by C. R. Rust and others is progres- 
sing fast, according to a statement by Mr. Rust. 

The new concern will be known as the Rust-Parker- 
Martin company, with an authorized capital of $1,000,- 
000, and as soon as organized will proceed to put out 
salesmen and commence business. 




















The Silent Extensimeter 


An Indispensable Device for Comparative Tests 


Adapted for Testing a Great Variety of Materials, such 
as Sheet Metal, Tin Plate, Solder, Wire, Cloth, Leather, 
Twine, Paper, and the Relative Strength of Locked and 
Lap Soldered Seams—An Excellent Method for Keeping a 
Check on Your Material—Will also Show the Relative Effi- 
ciency of Fluxes on Soldered Seams—Will indicate the Best 
Grades of Metak for Drawing Purposes, Etc.—A very 
Handy Device for Testing a Great Variety of Material 
in all Factories—Smalland Portable—Always Ready—An 
Ornament for any Desk—Just the Thing for Purchasing 
Agents and Superintendents. 


Quit Your Guessing—Get an Extensimeter 


Price, $75.00 


OMAHA MACHINE WORKS, °°°"cuint Westases 














E. L. SANFORD COMPANY 
Ganned Goods Brokers 


REPRESENTING 
PACKERS IN ALL STATES 
COVERING THE JOBBING TRADE 
EVERYWHERE. PROMPT TELE- 
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TELEGRAPHIC CODES 
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| GREATER PROFITS FROM LOW PRICES 


CUT DOWN YOUR OPERATING EXPENSES 
AND WASTE FROM SWELLS 
By Using the 


PERFECT COOKER - SIMPLEX RETORT 
CONTROLLERS 


} | 
Cc. J. TAGLIABUE MFG. CO. 


Temperature Controllers and Thermometers 
NEW YORK CHICAGO 
53 Fulton Street 355 Dearborn St. 
Not connected with any trust 
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Semi-Monthly Report of National Canners’ Laboratory. 





By Edward W. Duckwall, M. S., Director. 


Prof. Duckwail’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. They appegp 
in the first and third issues im cach month and cover topics of direct interest to canners, picklers, kraut cutters and preserverg, 
7 —_——- 


Of Interest to Ca@nners of Tomatoes. 

The question as to what will be done with skins, cores 
and waste material from the peeling machine and from 
the other machinery used in canning comes up at this time 
and requires considerable thought*a8 to just what disposal 
ean be made of this material. Heretofore the canners 
have been cooking this waste, running it through the Cy- 


clone machine, probably boiling it down, then barrelling 
same after treatment with benzoate of soda to keep it 
from fermenting. This material has been sold to catsup 


makers all over the United States for the purpose of making 
cheap tomato eatsup. A great many canners have been eare- 
less, perhaps, in the handling of this material, running into 
it some tomatoes and parts of tomatoes that were really not 
fit for condimental purposes. This condition came about 
largely through carelessness and inattention, or responsi- 
bility thrown upon others, who gave the matter no thought. 
In some cases this waste material has not been worked up 
promptly; it has been allowed to stand until fermentation 
has set in; frequently this has been done purposely so that 
the water would separate from the heavier material by 
gravity. In this way the heavier material could be re- 
duced without the use of. very much steam, which is al- 
ways an important factor with the canning house during 
the busy season. The canner never once dreamed that 
when he allowed this mass of material to ferment that 
myriads of all kinds of bacteria, yeasts and molds would 
permeate the mass, and would be visible ever afterward 
in the finished product, but such W the ease; these microbes 
are not cooked to pieces when the pulp is reduced to catsup, 
but remain there after they are destroyed by the heat 
and are preserved just the same as the tomato itself. The 
barreling of tomato pulp, however good and sweet it may 
be when barreled, is apt to become infected with bac- 
teria even where preservative is used, unless such presery- 
ative is used in abnormal quantities. If the barrel is an 
old second-hand pulp barrel, or a leaky*whiskey barrel, these 
germs will get into the pulp, mold will form all over the 
surface at the top where the air space is present in every 


barrel. This mold produces countless numbers of spores, 
and as soon as the barrel is rolled over they will im- 
pregnate the whole mass. So long as the barrel remains 


quiet, not disturbed and rolled about from one place to an- 
other, this mold will not cause any fermentation, and the 
spores will not become mixed with the pulp until the barrel 
is rolled over. When such pulp is strained and used for 
tomato catsup the spores of ‘the mold will be killed by the 
heat and will gradually in time settle to the bottom of the 
bottle, forming a grayish-white deposit. This is often seen 
in tomato catsup, and when this deposit is examined under 
the microscope it is found to consist not of sand, as is some- 
times supposed, but of masses of bacteria and mold spores. 
When such catsup is examined by the government authori- 
ties it will be ouibeman on the ground that it has been 
made from partially decomposed or putrid material, and it 
is perfectly logical to draw such a econelusion. It is rather 
difficult to put up pulp in barrels so that it will keep free 
from fermentation and mold. New barrels are too ex- 
pensive and also discolor pulp too much. The only barrels 
fit to use at all are good, sound whiskey barrels, with the 
odor of whiskey in them, and aleohol barrels, and not wood 
aleohol, but methyl alcohol barrels. In order to be sure that 
these barrels have never been used for anything else, they 
should be examined before they are washed and steamed 
out for tomato pulp. Barrels should be examined for broken 
staves and split heads. The bung should be driven into 


the barrel with the grain the same as the stave, and should 
be put in with a bung-eloth made of new duck or clean 
cloth; then the barrels should be stored in a cool cellar or 
in a closed shed, and not rolled out into the yard to be dried 
Gut by the hot sun., We @6 not favor the barrel pulp propo- 


sition. We think that the color and flavor are more or less 
destroyed or greatly injured by the tannic acid in the 
wood. 


To be sure, some canners get a very good colored pulp, 
particularly where the tomato stock is extra fine, where 
selection is made to throw out rotten and discolored parts 
of the tomatoes, and where only whiskey and alcohol bar- 
rels are used, once only, and never re-filled. This is ex. 
pensive, as one can see at a glance, because it is hard to find 
a market for second-hand pulp barrels, and to attempt to use 
them a second time for tomato pulp would invite only the 
trouble with bacteria, yeasts and molds of which we have 
complained. 

We think that the five-gallon tin can is a more economical 
package. They can be bought enameled inside and outside, 
and they will last four or five years. They cost originally 
something like 30 cents each. To be sure, there is more 
labor in filling and soldering these than in filling barrels, 
and there is more labor in storing them, but after 
it is done the pulp will keep sweet, free from fermentation 
and will always remain a good color, and if made from the 
preper kind of material there will be no danger of microbes 
visible in the finished catsup when examined by the govern- 
ment authorities. It is a‘safe prediction that this is the 
erucial year for the canner who undertakes to put up to- 
mato pulp for catsup purposes. We do not wish to send out 
any seare head literature—we do not want to start any 
false alarms—but the canner must not overlook the faet 
that the government is getting active on this pure food 
question.. Good ‘laboratories have been established in a 
great many places. Men are becoming trained in all kinds 
of food work and inspection. Considerable research work 
has been done and is being done all the time to pave the 
way for future action against food-law violators. The 
laboratories have been established and they will have to 
make a showing if they are to be maintained at the ex- 
pense of the government, Whenever food manufacturers 
get so honest that there’’will be no need of government 
analyses to hold him in line, these laboratories will cease 
to have anything to do, but as long as they are equipped 
and maintained and have appropriations for carrying on the 
work, they are going after every violator of pure food 
laws, whether he be wilfully or ignorantly violating the law. 

A great many eanners know very little about germs, a 
great majority have never seen any germs under the micro- 
secope—they have never examined their tomatoes as they 
are received from the farmers, and some do not know what 
partially decomposed material really is. No canner should 
be without a microscope, and he should use it freely. In 
tomato canning there is much danger from tomatoes which 
have become cracked by-the hot sun after a rain. It takes 
only a few hours for mold to start in these cracks, and a 
particle examined under the microscope will show not only 
the presence of molds, but bacteria fairly swarming. In 
the regular routine of handling tomatoes in the washing 
machine mueh of this undesirable matter is removed, but 
not all of it. Tomatoes should be inspected and handled by 
people before they go into the washing machine. All rotten 
or partially decomposed tomatoes shouid be picked out. They 
should then go through water, steam and running water. 
The water which will carry away the germs and not dis- 
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ing charges. Rate of insurance, 55 cents. 








SIBLEY WAREHOUSE & STORAGE CO. 


Telephone, Central 790 and 791 


We solicit your STORAGE. Our Warehouses are in the center of the Jobbing District. 
Our Warehouse Receipts are Accepted by All Bankers. 


12 North Clark Street, 
CHICAGO, ILL. 


Rail and Water connections, no switch- 
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SPOILAGE 


XPERIENCE has demonstrated that no process is infallible 


under all conditions. The time and temperature you used last 











season may have thoroughly sterilized your goods—this year 
you use the same process, spoilage develops and you wonder what’s 
the matter. Various conditions must be considered; for instance, 
take tomatoes—this year’s crop may be sound, hard and firm, con- 
sequently the process you employed last year may not be sufficient 
to keep them. Or, the acidity of the tomatoes may be greater this 


year than last, therefore the process need not be so heavy. 


The same argument holds good with corn, pumpkin, apples and 
fruits and vegetables of all kinds. The only way you can be sure that 
you will not have spoilage is to have samples of your pack tested— 
that’s the only way to run your business without guess-work. We are 


testing samples of canned goods for packers all over the country. 


Our charges are reasonable—write us and we'll tell you how you 
can absolutely protect yourself against spoilage. Don’t leave anything 


to chance. 








National Canners’ Laboratory 


Aspinwall, Pennsylvania 
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tribute them over other tomatoes going through the bath. 
It takes only three or four expert inspectors to pick out 
undesirable tomatoes in an ordinary canning factory. The 
time which gives the canner the most trouble is during 
the glut, when the factory has to work night and day to 
take care of the loads of tomatoes which line the streets 
on both sides for squares. There is everything in getting 
pre,“*sd for such a time. The canner must, during the 
dull season, arrange his equipment, collect his help and have 
everything in perfect running order to take care of the ex- 
traordinary demands which will khg.anade upon him during 
the season when the tomatoes aré Fipening. 

The question comes up then: ‘*What shall be done with 
the peeiings and waste material from the canning factory? 
Shall they be thrown away? Are they not good for some- 
thing?’’ It is not a question any longer as to whether the 
laboratory test will disclose the facet that catsup is made 
either from waste material or from whole tomatoes, or a 
mixture of both; the question is one of fact. Everyone 
will have to be honest, and this applies not only to the 
food manufacturers by law, but will later be applied to 
every branch of business, even the manufacturers of smok- 
ing “tobacco, cigars. leather goods, household goods and 
commodities of all kinds, clothing, bedding—in fact, every- 
thing that is manufactured will have to have an honest 
trade mark. Some mark to indicate its actual value; some- 
thing to indieate from what source the material was de- 
rived that goes into its composition. art cotton goods 
will have to. be sold as such and not as all wool. Smoking 
tobacco with 50 per cent tobacco and the balance foreign 
vegetable leaves will have to be so branded. Catsup. made 
waste material will have to be branded to indicate 
it was made from such material and not from whole 
tomatoes. Some wording on the label will have to indicate 
its exact nature, so that the purchaser or consumer will 
not be deceived in any way. Some people claim that waste 
material makes just as good temato catsup as whole to- 
matoes; other people claim not, and I think they could 
easily substantiate their claim. No waste materia! should 
he ailowed in tomato catsup unless the tomatoes, before 
they are worked up, are inspected and all rotten and unde- 
sirable portions of those tomatoes are removed in such a 
manner that they will not find their way in with skins and 
cores. When this waste material is worked up promptly, 
not allowed to stand around and ferment and to become 
infeeted with all kinds of bacteria, yeasts and molds from 
the air, a fairly good product can be, made, one which if 
properly labeled will satisfy the demands of a certain class 
of trade, but simply because that trade is not particular 
about the quality is no reason why partially decomposed 
material should be foisted onto them. 

There are a whole lot of canners and catsup makers who 
are going to get into trouble this year with the govern- 
ment authorities they charge materially from the 
methods which have been pursued in the past, and we 
write this in a spirit of advice and warning, the same 
as you would warn a man on a railroad track in front of an 
approaching train, or any one who is in danger in any way. 
The pure food machinery is already set in motion and will 
eatch those who are purposely violating the law and those 
who are ignorantly violating it. Let us hope that our good 
friends, the eanners, will every one look to the conditions 
about his factory, study the conditions of the products that 
are delivered at his factory and which he is using—make 
some ene responsible and see to it that everything which 
goes into a can or a barrel intended for human consump- 
tion shall be pure and wholesome. 

As stated before, every canner should own a microscope. 
The man who is responsible for his business ought to have 
some check on that business. He should cut into his canned 
goods; he should examine his tomato pulp and other material 
under the microscope to see that his instructions are being 
earried out in the factory. If there are any bacteria, yeasts 
and molds present the microscope will tell him. In this 
way he ean check up everything that is done and can 
know positively whether his goods will pass government 
inspection, because that is the very test that the govern- 
ment is going to put on those goods. A general cleaning 
up would help a lot of factories that we have seen. The 
liberal use of paint and whitewash, and re-arrangement: of 
sewers to carry off waste water, and means for the removal 
of all waste and decomposing material from around the 
factory, will help to give tone to the place—will put pride 
into the employees and in the end will be helpful to the 
packer in getting out a cleaner and more wholesome line of 
goods, 
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CIDER AND CIDER PRODUCTS. 


In the manufacture of cider the first consideration is the 


character of the apples to be worked up. For a high grade 
sweet cider for beverage purposes, a good quality of apples 
should be used, the character and the flavor of the apples 
for the production of sweet cider being as important ag 
in the case of where the apples are used for table fruit, 
Of course the necessity for perfect fruit as regards appear. 
ance is not an important item, but partially decayed apples 
or apples which are immature or otherwise defective ag 
regards flavor would, of course, not be satisfactory. 

A number of varieties of apples are well adapted for 
cider purposes. The winter apples, which are richer jp 
sugars as a rule, being preferable to the summer varieties, 
Aside from a good sugar content, the apples should be sub- 
acid and contain a fair amount of tannin. Usually a mix. 
ture of several varieties will be preferable to any one ya- 
riety unless the one variety is especially adapted for cider 
purposes, 

The first step in the manufacture of cider for beverage 


purposes should be the washing of the apples to remove 


dirt as well us any soluble matter on the surface of the 
apples which might affeet the flavor. The next step, of 


course, is grinding, for which various types of mills have 
been devised. Any of these are satisfactory which secure 
sufficiently perfect rupture of the cells containing the juice; 
that is, the action of the mil! should be a grating one, 
instead of eutting, as otherwise the cells will not be rup- 
tured sufficiently to permit of a satisfactory separation 
of the juice. The yield of cider will, of course, depend 
upon the character of the apples, as well as upon the grind- 
ing and pressing, but in any event all of the juice will not 
he obtained from the pomace on first pressing, though it 
is only the first pressing juice which would be desired for 
heverage purposes. The partly exhausted pomace after 
the first pressing can be treated for the purposes of produe- 
ing stock for vinegar or jejls. The further treatment of the 
first pressing cider, where intended for beverage purposes, 
will depend upon the way in which the cider is to be mar- 
keted. If desired to have a perfectly clear cider, filtering 
will have to be resorted to. The filtering of the cider is 
somewhat difficult, owing to the fine character of the sus- 
pended matter, but may be accomplished by a number of 
iilters upon the market, some of those employed being filter- 
paper pulp, which is employed either with or without pres- 
sure; bag filters, sand and shavings. Of these the filter- 
paper pulp is probably the most efficient and satisfactory. 
Whether marketed before or after filtering a number of 
methods of marketing may be employed. These include 
marketing in barrels and kegs, bottling as well as putting 
the cider up in tin cans. eIf marketed in kegs and barels 
it will be necessary to employ either a preservative or cold 
storage. Where a preservative is employed, nothing would 
be required except the addition of sodium benzoate, which 
is the preservative generally used, which may be employed 
in amounts of from one-tenth to two-tenths per cent. One- 
tenth per cent is sufficient where the cider is only to be 
held a few months during the winter, while up to two-tenths 
per cent will be required where the cider is to be held dur- 
ing the warmer summer months. Of course any unneces- 
sary employment of sodium benzoate is undesirable, as it 
begins to affect the flavor of the cider when used in amounts 
approximating two-tenths per cent. 

Where cold storage is employed, especial care is required 
to put the cider down as free from yeasts or other miecro- 
organisms as possible. Where the cider has been pasteur- 
ized by passing through a block-tin coil which permits of 
the heating of .the cider to about 170 degrees Fahr., and 
then continued through another block-tin coil whereby the 
cider may be chilled, and then passed into casks which 
have been thoroughly cleansed and then coated with paraf- 
fin, the cider can be held very satisfactorily in cold storage 
for a number of months, and even shipped considerable dis- 
tances without trouble from spoilage. Of course where good 
quality apples are used, free from decayed spots, and the 
expressed cider handled rapidly, so as‘to go into cold stor- 
age without any appreciable degree of fermentation start- 
ing, cold storage could be quite satisfactorily employed 
without resorting to pasteurization of the cider. Any heat- 
ing of the juice is always undesirable, where it can be 
avoided, as it is difficult to heat-the cider sufficiently to 
preserve it without imparting a cooked taste. 

The other means of putting the cider upon he market, 
which inelude bottling and canning, have so far not found 
very large application. There would, perhaps, be some 
field for the bottling of cider such as has been worked 
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| The Rochester 
Self-feed Slicer 


This is an “undercut” 
machine and the peer of all 


slicing machines. 


The hopper is placed low 
that the apples may have 
time to adjust themselves in 
the carriers. This insures 
uniform feeding and makes 
it impossible to feed more 
than one at a time. 


the adjustability of the lower 
wheel and hopper, the size 
of the sweep wheel, the 
number of sweeps, the re- 
movability of the sweeps 
and the knife head, etc., etc., 
are seen some of the points that make the 


| In the heavy rubber belt, \S 


Rochester self-feed slicer superior. 
Furnished for either hand or power. 





If your dealer does not 
keep these machines and 
repairs for same, write us 
for catalogue and prices. 
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“Triumph” Power Parer 
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‘Rochester ’”’ Self-feed Slicer 


The Trium 
| Power 
Parer 


For canning factories where the 
apples are not to be cored, the 
Triumph may be fitted with a 

)  push-off or doffer and barb, 
{which carry the apple back and 
entirely separate it from the 





parings. No other machine will 
do this. 

The Triumph neither gets out 
of order nor wastes in paring. 
The wearing surfaces are large 
and the gearing and the driving 
mechanism are protected from 
the acid of the apple. 

Furnished for power only. 


The Boutell Mfg. Co., 558 Lyell Ave., Rochester, N. Y., U. S. A. 


Manufacturers of the Rival Hand Parer, Etc., Etc. 
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up for grape juice, though most of the cider goes upon. the 
market in larger packages and preserved with sodium ben- 
zoate. Where bottling or canning is employed, preservation 
of the cider would be effected by pasteurization or steriliza- 
tion. In the ease of bottling the filtered cider would be 
employed, and sterilization could be affected at 170 degrees to 
180 degrees Fahr., the time depending upon the temperature 
and the size of the bottle. 

Where the cider is canned it eggld be packed in ‘any size 
cans from No. 3 up to five fei sabeing sterilized prefer- 









ably at the temperature cf eil water, though steriliza- 
tion could be aceomplished “at 3B0? degrees Fahr. if suf- 
ficient time was given. The should be inside en- 
ameled, to avoid solution of t ith acquiring of the 
metallic taste. 

Closely allied produets which are readily produced from 
the apple juice are boiled eider ‘and unsweetened cider 
jelly. These are manufactured by simply evaporating the 
apple jnice or cider to the required density. This can be 
accomplished by the employment of any one of several 
types of evaporators, employing either direct heat or steam. 
However, the evaporation is best acoemplished by an evapo- 
rafor having a steam manifold and having such an ar- 
rangement that the fresh juice can be run into a compart- 
ment where defecation can be accomplished either through 
simply heating and skimming off the albuminous matters 
and other substances which rise as a scum, or by heating 
in connection with the employment of a little milk-of-lime 
or ealeium earbonate. The employment of the milk-of- 
lime or ealeium carbonate will enable the seeuring of a 
clearer, less acid, product. After passing from the defe- 
cating compartment the juice would flow over the steam 
manifold in such a way as to be drawn off at the desired 
density at the end of the tank. For the unsweetened apple 
jelly a density of 30 to 32 degrees Beaume should be se- 


eured. For boiled cider the juice would simply be passed 
over the manifold more rapidly so as to be drawn off at 


« lighter density, this being determined by the density 
desired for the boiled cider. The apple jelly would keep 
very well in any suitable container without preservatives 
or sterilization if not exposed to too high temperature. The 
boiled cider, however, would need to be either kept in cold 
storage, packed in cans and sterilized, or treated with a 
preservative. 


OF INTEREST TO VINEGAR MANUFACTURERS. 
Nationa] Canners’ Laboratory, 

Gentlemen: We are operating upright generators, 3 ft. 
10 in. inside diameter, 8% ft. high outside, deducting for 
false bottom. and head the shaving” measurement would 
be about 3 ft. 10 in. by 7 ft. We have a cover on these 
and use the dumper feeding from a tub on top holding about 
20 gallons, and also can feed from ‘a pipe log with taucets, 
log connected to a tank on floor above. We have con- 
siderable trouble with mother forming on perforated head 
and elogging up the holes, also forming sacks on bottom of 
head and on the shavings; this is in running cider vinegar. 

What per cent of aleohol should we use on the generators? 
Our cider contains about 6 per cent alcohol, other lots 4 per 
cent aleohol and 2 per cent sour. Should this be mixed 
with 6 per cent cider vinegar before being run on the gen 
crators? If so in what amounts, or what per cent eohol 
should the mixture contain to do close generating, and how 
much should we feed in a day of 10 hours, or should the 
feed be a 24hour feed? We have been running a mixture 
about half ef each at the rate of 40 gallons in 10 hours, 
heat inside of generator about 98 to 100 degrees, bottom 
discharge 85 to 90, acidity obtained 53 to 55. Any informa- 
tion you ean give us will be appreciated. 

Yours very truly, 





We replied to the above letter as follows: 

‘*Replving to yours of August 24 in regard to trouble 
from slime, this should always be taken in hand as soon 
as the first evidence of sliming appears. Conditions «s- 
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pecially favorable to sliming are the use of a liquid, ¢. 
pecially rich in earbohydrate bodies and albuminous gyb. 
stances, such as fresh cider,.wine and beer. If the sliming 
has not gone too far, the use of a liquid less rich in cur. 
hydrate bodies and albuminous substances can be used to 
get the generators back into normal working condition, 
Preferably the liquid to be used should consist only of 
water, alcohol and acetie acid, then by increasing the 
draught and raising the temperature of the room so as to get 
inereased activity of the vinegar ferment, the sliming can 
be checked and the generator restored to its normal workiq 
eondition. If, however, the sliming has proceeded too far 
about the only thing you can do is to take out the shavings, 
wash thoroughly with hot water, dry and acidulate, as 
this would be the quiclcst and cheapest way to get the 
generator back into working) condition. 

‘*In regard to the pereéatage of alcoho] that you should 
use on the generator when running cider, it would be pref- 
erable to run cider containing some acetic acid as well as 
aleohol, from 1 to 2 per cent of acetic acid being a desirable 
content, so that by mixing your cider containing 6 per ¢ent 
alcohol with sour cider containing 3 or 4 per cent alcohol 
and 2 or 3 per cent of acetie acid, using equal quantities 
ot each, should give a very satisfactory liquid for running 
on the generators. 

‘*In regard to how much of the aleoholie liquid you 
should feed during a day of 10 hours, we can only state that 
this would depend upon the rapidity with which your gen- 
erators are working. If all conditions are favorable, you 
eould, of course, feed more alcoholic liquid than if ‘the 
generator is not working as it should. You would need to 
test this matter out to determine how much the generator 
will handle in a day and secure the required acetification of 
the aleohol. 

‘*As regards whether the run should be on a basis of 10 
hours or 24 hours feed, this would depend upon whether you 
ean keep the generator working satisfactorily on a 10-hour 
run every 24 hours. If through the cooling down of the 
generator during the night and other disturbances of aceti- 
fication you are not able ‘to keep the generator working 
satisfactorily, we would suggest vour employing a longér 
run during each 24 hours, in. fact this may be one of the 
causes from sliming you have experienced, as, of course, the 
temperature of the generator would go down when not 
working and conditions would be more favorable for dis- 
turbances than if the generator was kept working normally 
during the whole 24 hours. The temperature mentioned 
that vou are seeuring in the generator should be about 
right, and the aeetie yield you are obtaining from the aleo- 
hol is satisfactory, so that attention would need to be 
given chiefly to avoid trouble from sliming. 


THE USE OF STARCH IN CORN. ~™ 

From communications we have received from our sub- 
seribers it appears that the manufacturers of corn starch 
are endeavoring to find a field for their product by indue- 
ing the eanners to use added starch to their-canned corn, 
and to this end are claiming that the starch ean be used 
with perfect safety and that the canner will run no risk 
of violating the pure food laws or getting himself into 
trouble with the authorities. Of course it is difficult to 
positively identify the addition of small quantities of 
added starch in canned corn, and it is to this fact that the 
starch manufacturer is no doubt basing his statement that 
the canner will run no risk, and not because the pure food 
officials would knowingly permit the use of added starch. 
Some correspondence we have had with one of our sub- 
seribers will be of interest: 

National Canners’ Labaratory, 

Gentlemen: Do we understand that we could use starch 
in our corn and still comply with the pure food laws with- 
out having anything on the label? This is starch that they 
eall refined to the highest degree, and the starch people 
tell us that it is strictly in compliance with the food law. 
Let us know what it is necessary to do if we use it. We 











E. L. STANTON & COMPANY 


Fay Merchandise Brokers and Manstactarers’ Agents 
5) Canned Geods, Dried Pruits and Specialties 
310-311 Granite Bidg., ST. LOUIS, MISSOURI 








“What De I Know About Capping 


is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours for a 2 cent postage stamr 

















M. E. Howard, 3445S. Senate Ave., Indianapolis, Ind. 
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UNIVERSAL LIQUID TESTER 
A device for 


testing the con- 
sistency of any 
liquid or semi- 
liquid, such as 
Catsup, Tom- 
ato Pulp, Pre- 
pared Mus- 
tard, Oils, 
Salad Dres- 
sing, etc. It 
assures unI- 
formity of your 
product. 


















































White for LL 
“it I | LJ 
particulars ane aati 


Universal Liquid Tester Co. 


(Not Inc.) 
616 W. Kinzie St. - - - = Chicago, Ills. 
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If you will use the Blakeslee 
Simplicity Gan Righting Machine 


it will be impossible 
for a can to enter 
your filler bottom 
end up. 


The Cans will 
roll by gravity and 
thus do away with 
all expense of truck- 
ing. 

The machine is 
adjustable for No.2, 
No. 2% and No. 3 
cans. 

All parts of the 
machine are pinned, 
therefore there is no chance for it to get out of 
adjustment. The users say it will save its cost the 
first season. Can you ask fora better endorsement 
than this? 

Ask more about the machine. Address 


The Huntley Mig. Co. 
Silver Creek, N. Y. 


Or the manufacturers 


Burden & Blakeslee, Cazenovia, N.Y. 


Morral Bros. 
Morral, O. 














THE UTILIZATION OF 
WOOD WASTE BY DISTILLATION 


A general consideration ef THE NEW INDUSTRY, 
including a full description of the-iistilling apparatus used, 
and the principle involved, also methods of chemical con- 
trol, and disposal of the products. 


FIRST EDITION 


Illustrated by seventy-four engravings. One hundred and 
fifty-six pages.. Bound in cloth. Sent to any address, post 
paid, on receipt of $3.20 


The Wodd Waste Distilleries Company, Inc., 
Wheeling, W. Va., U. S.A. 








INDUSTRIAL ALCOHOL STILLS 


5 Gallon, Tax Free, $135.00 
Pays for itself every month. 


75 to 500 Gallon Stills. 
Installed under guarantee. 
Alcohol Solidified 


Thirty-three samples, solid 
alkaloid cubes, 194 proof, 
postpaid for $1.00. 


The Wood Waste Distilleries Company, Inc., 
Wheeling, W. Va., U. S. A. 





CANNING BOXES 


AND 


BOX SHOOKS 


DO YOU NEED ANY 


Field Crates? 


Ours have 


ELM SLATS and HARDWOOD ENDS 














Canning Boxes always in stock for 
immediate shipment 


Bell-Coggeshall Box Co. 


Louisville, - Kentucky | 
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were under the impression that we could not put it in, 
although it improves the looks of the corn. 
Yours very truly, 





‘‘Replying to your inquiry, will say that corn starch 
could not be used in the packing of corn without any state- 
ment as to,the use of corn starch under the state and 
national food laws. The employment of corn starch in this 
connection would undoubtedly be held by the national ana 
state authorities to be for the purpose of making the corn 
appear of better quality, and so employed with the inten- 
tion to deceive the consumer, and so, of course, its use would 
be held illegal. Likewise the definition for canned corn 
would preelude the use of starch, as the official definition 
would permit the use of nothing but salt, water and sugar, 
providing the use of sugar is stated. The starch manufac- 
turer in making his statement is undoubtedly depending 
upon the fact that if used in small quantity the detection 
ot the use of starch would not be likely, so that corn packed 
with added starch would comply with food laws simply 
for the reason that the employment of the stareh would 
probably not be detected and not that the food auhorities 
would permit the use of added starch if they knew or could 
establish the fact of its having been used. We are not sure 
that starch could be used at.all under the food laws, 
though if permissible at all certainly a statement of its 
use would be required in the jJabel, but as it would be used 
as a thickening agent and to make the corn appear of bet- 
ter quality, it is a question whether the authorities would 
permit its use at all. As stated, where only a small quan- 
tity of starch is employed the probability of its detection 


eorn 


would be very slight, so that parties might use the starch 
without any question being raised, but we do not believe 
that its use would be permitted where this fact could be 


established.’’ 


CANNERS’ EXCHANGE SHOWS SPLENDID GROWTH. 

Under date of August 26 the advisory committee of 
Canners Exchange met at their office at No. 5 Wabash 
avenue, Chicago, Ill. Those present were the follow- 
ing: Mr. Frank Van Camp, Mr. Geo. G. Bailey, Mr. 
W. R. Roach, Mr. L. A. Sears, Mr. Lansing B. War- 
ner. 

Owing to the splendid growth of the Exchange, it 
was unanimously decided by the Advisory Committee 
to increase the line of insurance.on any one plant from 
$50,000.00 to $60,000.00. This increase is merely an- 
other step in the direction towards which the Exchange 
is working, namely, to eventually carry practically all 
of the insurance of the better class of canners. 

Some very interesting statistics were presented to 
the meeting by Lansing B. Warner, attorney and 
manager. 

Among other things he showed that they now have 
insurance on 519 plants, amounting to over ten million 
dollars and scattered through twenty-seven different 
states. 

The cash assets of the Exchange have been increas- 
ing steadily and it is expected they will ‘pass the 
$200,000.00 mark very shortly. 

Mr. Warner advises us that the canners all over the 
United States are showing a growing interest in this 
plan of getting their insurance at actual cost. So far 
this year the books of the Exchange show a saving of 
over $50,000.00. 

It would certainly indicate that the canners of the 
United States now have a fire insurance organization 
second to none. 


WITHOUT HULLS FOR AUGUST. 
THe CANNER has received the August number of 
the Préssing & Orr Co.’s little magazine, Without 
Hulls. It is brighter and better than ever, which is 


saying much. 


Bargains in used machinery in THE CANNER every 
week, - 











Association News 








Representatives of Canners’ and Allied Associations Play 
Milwaukee Convention Programme. 

The Executive Committee of the National Canner,’ 
association was in session in Chicago last Friday, and 
invited the Machinefy and Supplies and National 
Brokers’ associations to send representatives to meet 
with them for the purpose of taking up the matter 
of programme for the Milwaukee convention of the al- 
lied associations to be held next February. President 
Geo. W. Cobb of the Machinery association, came on, 
but was compelled to leave before the meeting con- 
vened. ; 

The brokers were represented by President C, L, 
Jones and Walter A. Frost, and the canners by Presj- 
dent L. A. Sears, Geo. G. Bailey, Wm. R. Roach and 
Secretary Frank E. Gorrell. 

Plans were outlined with a view to making the con- 
vention more than ever a series of business sessions, 
and it is intended to confine the subjects of talks and 
discussion strictly to matters of practical interest to 
the canning and allied industries, 

To this end the Secretary was instructed to follow 
out the “Field Day” idea inaugurated at Atlantic City, 
and, in addition, to endeavor to secure the attendance 
of practical men to speak upon a number of special 
subjects. 

One afternoon session is to be specially set aside for 
a joint session at which will be discussed any subject 
brought up which may be of general interest to the 
three associations. 

We want our subscribers to distinctly’ understand 
that the handling of these matters by the officials is 
a matter of absolute necessity, but all members of the 
allied associations are not only requested, but expected, 
to formulate any suggestions which may occur to them 
and send same in to Secretary Gorrell. 

Such suggestions should be placed in the hands of 
the secretary without delay, as the programme has to 
be gone on with, and thé earlier suggestions are made, 
the better and earlier.can arrangements be completed. 
If you have anything on your mind that you want dis- 
cussed, get it out of your system, and DO IT NOW. 

As a provision for those who enjoy and appreciate 
relaxation from business matters, it is intended to give 
a subscription dinner, (at present planned for the 
Wednesday evening) at which will be, along with the 
other good things, plenty of talk of the kind appro- 
priate to such occasions. 

It is the desire of the National association that 
Wednesday evening be considered as reserved for this 
dinner, and that no conflicting arrangements be made 
by anyone. 


GULF COAST OYSTER COMMISSION. 

Governor Noel of Mississippi has appointed J. B. 
Chinn, of Biloxi, as a member of the Mississippi Oyster 
Commission. He will succeed Richard Mendes, of 
Bay St. Louis, whose term of office expires on August 
30. Mr. Chinn was one of the original members of 
the commission. 

The Louisiana Oyster Commission ceased to exist 
Monday, August 22, when, under thé provisions of the 
Ventress bill, made a law at the last session of the 
Louisiana Legislature, it was merged with the State 
Game Commission. In future it will be known as the 
Game and Oyster Commission. 


& 
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“At the Drop of the Hat” 


@ The Knapp Labeler and Boxer are always ready for 
business ‘‘ at the drop of the hat.’’ 



































i. @ Most growing concerns are installing up-to-date 
id Labeling and Boxing Machines made by the Knapp 
Company, yet some are labeling by hand. It is to this 
class we offer our services as labeling engineers. 


0 @. Trya Knapp outfit and you will wonder how you ever 
got along with hand labeling. Let this be the day in which 
you write us for catalogue and prices. The rest is easy. 


r The Fred H. Knapp Co., Westminster, Md. 























JONES & LAUCHLIN 


JITINPLATE 


The new mills of the Aliquippa Department 
are turning out the highest grade of 


COKE PLATE FOR CANNERS’ REQUIREMENTS 
Three leading brands : 


J & L Coke, J & L Aliquippa Coke 
J & L King Coke 


Send for tin plate ratio book and prices 


SALES OFFICES 
NEW YORK, 220 Broadway CHICAGO, Lake and Canal Sts. PHILADELPHIA, Arcade Bldg. 


BOSTON, 131 State St. CINCINNATI, Union Trust Co. Bldg. BUFFALO, White Bidg. 
CLEVELAND, Rockefeller Bldg. ST. LOUIS, Chemical Bldg. DETROIT, 810 Penobscot Bldg. ~ 
ATLANTA, Fourth National Bank Bldg. - SAN FRANCISCO, Crocker Bidg. 





Jones & Laughlin Steel Company 


American Iron & Steel Works 


PITTSBURGH 

















Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 


By Strasbaugh, Salver & Co., Aberdeen, Md. 
New Packed Tomatoes—igto packed tomatoes are 
being traded in for prompt shipment on the basis of 
67'4c to 72%c f.o.befactery.. No. 2 size, 50c to 
52'%4c. Nothing offered as yet for prompt shipment in 
the way of 1os but a few 1909 pack obtainable on the 
basis of $2.25 f. 0. b. factory. 

Nineteen hundred and nine standard 3s are. sparsely 
offered. Many packers have cleaned decks. Now and 
then one or two holders are in evidence who are still 
hanging on to several thousand cases waiting: for the 
advance. A car or two of last year’s packing in fairly 
good condition (cans not quite ds bright as those fresh 
from the process kettle) are in sight that might be ob- 
tained on a bid of 65c. All things considered, new 
pack at 2%c per dozen more ‘is by far the best pur- 
chase. 

New Packed Corn—The optimistic feeling which 
has prevailed for the last two or three weeks since the 
reception of local showers has been somewhat dis- 
pelled since packers have commenced to pull a few 
fields and pack. The packer who reports a good yield 
and fair return is indeed the exception, and although 
such are to be found, at least four or five packers 
report exceedingly short. yield®per acre for the acres 
already plucked and canned. Corn factories anticipat- 
ing a pack of 20,000 to 30,000 cases now feel doubtful 
as to whether they will get a pack of 15,000 cases. 
Some have sold futures on 100 per cent delivery con- 
tracts and they wonder today whether they will be 
able to pack sufficient orders to supply. In the early 
part of the week buying of surplus corn was active; 
buyers are still in evidence, but packers seriously feel 
their inability to accept further Orders, even after the 
last case is counted. A general withdrawal of prices 
is the rule among Maryland and Delaware packers of 
southern packed Maine style corn. 

The business for Shoe Peg corn, which is always 
limited to certain sections, has not been startling. Shoe 
Peg packers are content with the orders they have and 
do not feel disposed to entertain.much further busi- 




































































ness. 
Packers of dry packed Country Gentleman corn are 
, likewise loath to take on much further business. A 


few orders might be acceptable on the basis of 77%c 
f.o. b. factory for shipment as soon as packed. 
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By Thomas G. Cranwell & Co., Baltimore. 

Peaches—Packing is progressing fairly satisfac, 
torily. Last week was a rather heavy one for the pack. 
ers. This week is not so heavy so far as receipts of 
raw stock are concerned. Nor are the prices for the 
raw stock as low as they were last week. Quite q 
number of packers are consequently disposed to with. 
draw from the market or put up their prices. This js 
making. a firmer market this week. The low prices 
which are being quoted on Baltimore peaches are at. 
tracting widespread attention. 

Tomatoes—The packers are gradually getting to 
work, though all of them report that the packing g 
far has been disappointing. One large Baltimore 
packer reports that his pack this season as compared 
with last year is about 75,000 cases behind. All the 
Batimore packers report quite a shortage. The Balti- 
more packers, as a rule, get to work a little earlier 
than the country packers, but the reports would indi- 
cate that the country packers will also be behind in 
getting up any quantity. Of course, it is too early to 
say anything about the pack. Last year there was a 
glut in the middle of September, which upset all calcu- 
lations. The packers seem to think, however, that a 
repetition of this glut is out of the question. The un- 
doubtedly short acreage is regarded as being a basis 
for a light pack, even with a good crop on what acre- 
age there is. 


PINEAPPLE PRODUCTS. 

Much has been said about the pineapple products of 
Hawaii and their virtue both as a delicious and palata- 
ble adjunct to the table and their extraordinary and 
exceptional medicinal virtues. 

The island has been justly referred to as the Gar- 

den of the World and in no part of the world can its 
climate be excelled. Its products are on a parity with 
its great repute and in nothing that it produces for 
the table has it met with more success than its pine- 
apple and pineapple products. 
« The people of the United States will presently have 
an opportunity in a more extended manner than here- 
tofore to pass judgment on the merits of this delicious 
fruit and its by-product, for news comes from Hono- 
lulu that forty thousand cases of juice will be put up 
this year by the Hawaiian’ Pineapple Products Com- 
pany, which has cleared many tracts and planted them 
to this fruit. 





To get a crackerjack salesman to boost your brands, 
make known your want in THe CANNER’s classified ad 
column. 

















HALLER’S AUTOMATIC PRESSURE HEAD BOTTLE FILLER 


















ERE is the most perfect of all the bottle filling machines ever put on the market. 
H Will handle any style bottle without change, no trays required. Made in two 
sizes to fill 7 or 14 bottles at a time. It is faster and easier operated than any 

other bottle filler sold. Fills from.any capacity up to 100 bottles per minute — according to 
number of tubes and size of bottle. Requires no particular experience to operate, and fills 
catsup, salad or mustard dressing and similar product. This is beyond a doubt the most 
practical and complete machine for filling purposes. The list of manufacturers of food pro- 
ducts using this machine should be sufficient proof of its merits. Why not be among them? 











THE JOSEPH F. HALLER C0., sHerioanvicce pP. o, PITTSBURG, PA. 








Manufacturers of Bottle and Can Filling Machinery for Liquid and Semi-Liquid Products 
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Mr. Canner: 


If you are wide awake 
and quick to catch on to a 
business proposition, here 
is one for you: 


Increase your output, cut down 
the cost of your gas for heating 
your cappers, get a hot, quick, 
sharp flame which will heat the 
capping steels uniformly, without 
soot, and enable you to run the 
capper to 
its utmost Y 
capacity, 


Install a 20th 
CENTURY GAS 
MACHINE on 
approval. Uses 
58 degree naph- 
tha. Service 
costs about half 
that from stove 
grade of motor 
gasoline, and “ 
about one quar- Ga 
ter as. much as 
city gas. 


20TH CENTURY GAS MACHINE 


The C. M. — Mfg. Co. 


Baltimore, Md. 




































“NATIONAL” | 
PAGKBRS’ GANS 


With Plain or Solder Hemmed Gaps 











5 Gal. Pulp Gans 


Sanitary Lacquered Inside 








“Square Deal’ Wax Top Cans 





MANUFAGTURED BY 


NATIONAL GAN GOMPANY 
DETROIT, MIGH. 





























PuresFood Progress 


















































Notices of Judgment Under Federal Food and Drugs Act. 
The Department of Agriculture has recently issued 
some additional Notices of Judgment under the Fed- 
eral Food and Drugs Act, among them Nos. 474 and 
476. The former reads as follows: 
Misbranding of Tomato Catsap. 

“On or about Nov. 28, 1908, the Diamond Man- 
ufacturing Company, Kansas City, Mo., shipped from 
the State of Missouri to the State of Kansas a con- 
signment of a food product labeled ‘Nantucket Brand 
Tomato Catsup.’ Samples from this shipment were 
procured and analyzed by the Bureau of Chemistry, 
United States Department of Agriculture, and as the 
findings of the analyst and report thereon indicated 
that the product was misbranded within the meaning 
of the Food and Drugs Act of June 30, 1906, the Sec- 
retary of Agriculture afforded the Diamond Manufac- 
turing Company, and the dealer from whom the sam- 
ples were procured, opportunities for hearings. As it 
appeared after hearings held that said shipment was 
made in violation of the act, the Secretary of Agricul- 
ture reported the facts to the Attorney-General, with 
a statement of the evidence upon which to base a pros- 
ecution. : 

“In due course a criminal information was filed in 
the District Court of the United States for the Western 
District of Missouri, charging the above shipment and 
alleging that the product was misbranded within the 
meaning of the act, because the product contained, 
among other things, 9.56 per cent of glucose, which 
substance was not set forth on the label above quoted 
as being one of the ingredients contained therein, so 
that said label was false and misleading and tended to 
deceive the purchaser. 

“On May 3, 1910, the case coming on for hearing, 
defendant entered a plea of guilty to the above infor- 
mation and the court imposed a fine of $10 and costs 
of prosecution.” 


Notice of Judgment No. 476, Food and Drugs Act. 
Misbranding of Jam. 

“On or about October 15, 1909, the St. Louis Syrup 
eand Preserving Company, St. Louis, Mo., shipped 
from the State of Missouri to the District of Colum- 
bia a consignment of three varieties of “Clymer’s 
Brand Jam,” to wit, quince, cherry, and strawberry. 
Samples from this shipment were procured and an- 
alyzed by the Bureau of Chemistry, United States De- 
partment of Agriculture, and as the finding of the 
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analyst and report thereon indicated that the product 
were misbranded within the meaning of the Food ang 
Drugs Act of June 30, 1906, the Secretary of Agricyj. 
ture afforded the St. Louis Syrup and Preseryjp 

Company, and the dealer from whom the samples were 
purchased, opportunities for hearings. As it appeared 
after hearings held that said shipment was made jp 
violation of the act, the Secretary of Agriculture re. 
ported the facts to the Attorney-General, with a state. 
ment of the evidence upon which to base a prosecy. 
tion. 

“In due course a criminal information, containin 
three counts, were filed in the District Court of the 
United States for the Eastern District of Missouri, 
charging the above shipments and alleging (count 1) 
that the quince jam therein contained was misbranded 
because the label thereon represented it to contain 30 
per cent of granulated sugar and 8 per cent corn syrup, 
when, as a matter of fact, it contained 59.14 per cent 
corn syrup (glucose) and only 2.17 per cent sugar: 
alleging (count 2) that the cherry jam above referred 
to was misbranded because the label thereon repre- 
sented it to contain 30 per cent granulated sugar and 8 
per cent corn syrup, when, as a matter of fact, it con- 
tained 29.94 per cent corn syrup (glucose) and only 
2.79 per cent sugar; and alleging (count 3) that the 
strawberry jam above referred to was misbranded be- 
cause the label thereon represented it to contain 30 per 
per cent granulated sugar and 8 per cent corn syrup, 
when, as a matter of fact, it contained approximately 
39.27 per cent corn syrup (glucose) and only 1.39 
per cent sugar; that all three varieties of jam above 
referred to contained phosphoric acid in addition to 
the substances named on the labels thereof; and that 
in view of the foregoing the labels on the products 
were false and misleading and tended to deceive the 
purchaser. 

“On May 4, 1910, the defendant entered a plea of 
guifty to each count of the information and the court 
imposed a fine of $10 on each count.” 

A TIP WORTH HAVING. 

There was a conference of ministers at Asheville. 
Two or three hundred of them were there. A layman 
went in to dinner at one of the hotels. 

“Rastus,” he said to one of the waiters, “how are 
these ministers treating you?” 

“Well, suh,” ’Rastus replied, “I ain’t got nuffin yit, 
but they’s one who ‘lows to me dat if I'll wait on him 
fust all de time an’ never mind nuffin erbout what dem 
others want, an’ bring him all dem titbits an’ choice 
cuts, he’ll present me wif a Bible.” 

























LATEST IMPROVED 


KRAUT CUTTERS 


Produce that long, 
fine cut kraut! 








Also manufacture 


Core Cutters 
Vegetable and 
Mince Meat Cutters 


JOHN E. SMITH’S SONS CO. 


BUFFALO, N. Y. 








WORLD'S GREATEST KRAUT CUTTER 
German Pattern—Improved 
















CLIMAX 


PEA WEICHERS, CONVEYORS and 
ELEVATORS 


QUALITY PEA SEPARATOR 


We are making a specialty of this machine which 
separates the TENDER from the HARD peas. 

Let us show you what it has done, and what it 
will do. 


Climax Machinery Co., Indianapolis, Ind. 






























re- 


n- 
ily 
he 











Personal Paragraphs | 





W. H. Parker, of the United Brokerage Co., New 
York City, has returned from a three week’s vacation 
spent in the vicinity of Winthrop Center, Me. 

F. G. Henry, superintendent of the New York Mer- 
cantile Exchange, New York City, returned on Friday 
from a two weeks’ fishing trip on the St. Lawrence 
river near Lake Ontario. 

L E. Grant, of Charlottetown, Prince Edward Island, 
a prominent packer of lobsters, was a visitor in the 
New York market with headquartérs at the offices of 
]. K. Armsby Co., during the week. 

Henry Mattlage, of Charles Mattlage & Sons, New 
York City, returned on Friday from an extended busi- 
ness trip to Bergan, Norway, and Dingle Bay, Ireland, 
in the interests of his firm’s salt fish trade. 

George A. Burnham of the Edgett-Burnham Co., of 
Newark, N. Y., was a visitor in the New York canned 
goods trade during the week. In an interview Mr. 
Burnham reported a favorable season for most crops 
in his section this year. 

W. E. Robinson of W. E. Robinson & Co., Bel Air, 
Md., spent a part of Saturday in the New York mar- 
ket. Mr. Robinson is of the opinion that the corn and 
tomato packs of the South will prove to be smaller 
than the early estimates. 

J. W. Simmons, Oscar Day’s able lieutenant in 
spreading the gospel of the sanitary can, is on a visit 
to his old home at Troutville, Va. Having been born 
at Troutville, it was but natural that J. W. should 
continue in the canning business. 

It is announced from Niagara Falls, N. Y., that Fred 
Mason, former secretary of the National Association of 
Retail Grocers and later assistant sales manager of the 
Diamond Match Co., has become general manager of 
the Shredded Wheat Co., of Niagara Falls. 

Louis Hartwig, one of the best known dried fruit 
and canned goods men in New York City, has severed 
his connection with Charles T. Howe & Co., and has 
opened an office at No. 100 Hudson street. He will do 
a business in canned goods and dried fruits. 

THe CANNER had the pleasure last week of a visit 
with Geo. W. Cobb, vice-president and general mana- 
ger of the Sanitary Can Co. Mr. Cobb was in Chi- 
cago on business in connection with the Milwaukee 
convention, but owing to postponement of the time set 
for the conference of association officials, he was com- 
pelled to return to New York. Mr. Cobb stated that 
reports on the New Jersey tomato crop, received by 


THE CANNER AND DRIED FRUIT PACKER. 





33 





him just before leaving New York, were less favorable, 
indicating a reduced yield; still, as he remarked, “You 
never can tell about tomatoes.” The New Jersey acre- 
age, he believes, is only about one-third of last year’s. 

William B. Dudley, of U. H. Dudley & Co., New 
York City, returned from a business trip in Eastport, 
Me., today (Monday). While in Maine he looked over 
the sardine situation with special reference to the pros- 
pects for the immediate future of the pack. All the 
late advices from the principal centers indicate that a 
better run and pack of fish is in sight. The fish run 
small in size and are more suitable for packing into 
Y oils. 

Oscar Day is happy, because the big new manufac- 
turing plant of the Sanitary Can Co., at Indianapolis, 
has been completed, and it is one of the finest can 
plants in the world, being 460 feet long by 60 feet wide 
and six stories high. The building is of reinforced 
concrete and gives the Sanitary Can Co. a largely 
increased capacity. Oscar has made a decided suc- 
cess at Indianapolis, but that’s only what those who 
know him knew he would do. 

Deacon Tilghman, dean of Chicago brokers, says 
that he never had a better time in his life than one 
day last week spent at “Dundee,” the fine old country 
place of Mr. Malcolm McNiell, founder of the McNiell 
& Higgins Co., near Elgin, Ill. The Deacon was 
royally entertained, and ever since has been telling his 
friends of the beauties of “Dundee” and the pleasure 
which the visit gave him. Mr. Tilghman will cele- 
brate his seventy-fifth birthday on October 6. 


DR. WILEY DECLARES FOR THE PUBLIC. 

All of the metropolitan dailies gave large space last 
week to a statement made by Dr. H. W. Wiley, chief 
government chemist, testifying in the cases brought by 
two large food manufacturers against Indiana Dairy 
and Food Commission. The doctor is reported to have 
said that “he didn’t care a hang for business interests 
where the public health was concerned.” The papers 
lauded this as the heroic expression of a mind single 
to the public weal. And well they might. Dr. Wiley 
is right when he says that the business interests should 
not be allowed to move for one minute in any direc- 
tion which will risk the public health, no matter what 
the cost of halting. 

The trouble with Dr. Wiley lies in his application 
of this principle. All his superior officers, as well as 
most of the eminent chemists of the country, seem to 
agree that his opinion as to what does endanger the 
public health is not reliable-—The Grocery World. 
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STRUBLE-OECHSLI BROKERAGE CO. 


Merchandise Brokers 


Oklahoma City and McAlester, Okla. 
Cover all of Oklahoma, 


CODES: ARMSBY’ 1909 AND UNITED STATES 
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Standard Tin Plate Co. 
Tin Plates 
Terne Plates 
Black Plates 


The quality of our goods commends 
your patronage 
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Iowa—Corn. 

By Dexter Canning Company, Dexter, Iowa, Au- 
gust 27: “Corn is coming on very fast and badly 
bunched on account of the weather. 
Expect about 65 per cent of a crop.” 

Illinois—Corn. 

By Dickinson & Co., Eureka, Iil.: “We are just 
getting underway on our corn pack and the present 
prospects are for a little less than an average yield. 
This is contingent on our ability to pack all of our 
acreage, as we find the first half of our planting is 
badly bunched. We had a light frost yesterday morn- 
ing, which makes us a little apprehensive that a heavier 
one may follow.” 

Nebraska—Corn. 

By Martm & Nurre, Blair, Neb., August 27: “We 
commenced packing corn on the 25th of this month, 
it being from one week to ten days later than we have 
ever begun the pack. The early corn is injured some 
by the dry weather, but the later corn looks good, and 
we believe from present prospects that the crop will 
average up to about a normal yield. The weather con- 
ditions now are such as to hasten the maturity of the 
corn and will necessitate the caring for it rapidly.” 

Minnesota—Corn. 

By the Minnesota Valley Canning Company, Le- 
Sueur, Minn., August 24, 1910: “Just commenced 
packing corn. First day’s run turned out 680 cases. 
The corn it not full; we will only get about 75 per 


cent. Though it looks good, it fails to yield on the 
acre. We are getting about three tons, and we usu- 


ally get four or five. We think the late corn will be 


better.” 
Maine—Corn. 

A well known Maine packer reports to Tut CANNER 
under late date: “I think there will be 60 per cent 
pack of sweet corn in Maine this season. With a late 
season it may reach 75 per cent. I shall pack about 
10,000 cases of string beans this season, finishing about 
September 1.” 

Maryland—Corn. 
A report to THe CANNER from Aberdeen, Md., 


dated August 27, says: “The corn pack in the tri- 


Quality is fair. 
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states will be short, probably not more than a half 

pack. As packing progresses, packers realize more 

seriously the shortage from the yield per acre already 

obtained.” : 
Indiana—Corn. 

A southern Indjana packer in a letter to THE Cay. 
NER dated August 27 says: “While there were a num. 
ber of acres lost in low lands, yet the crop in general 
is good. This, of course, applies mainly to field corn 
as there are no corn factories in this vicinity.” 

A northern Indiana packer under date of August 29 
reports: “We do not expect to have enough corn to 
fill our orders. The poor condition of the sweet corn 
here is due to damage by drouth. We are glad to 
know, however, that conditions in southern Indiana 
and in parts of Illinois are very good, judging from the 
reports that we received of their corn crop.” 

In a letter to THE CANNER dated August 20 a south- 
ern Indiana packer says: “Corn at Edinburg and Co- 
lumbus will be 20 per cent short of a normal pack; 
the central and northern part of the state I consider 
40 per cent short.” 
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Illinois—Tomatoes. 


By the Columbus Canning Company, Columbus, 
Ind.: “We consider the tomato crop very discourag- 
ing. All depends on the weather from now on.” 

Utah—Tomatoes. 

By the Garden City Canning Company, Provo City, 
Utah, August 20: “The tomato crop in Utah county 
is looking as well as could be expected, considering the 
hot weather. They are of large size, quite free from 
worms and blight. We are busy canning them and 
pears. Expect to can about 15,000 cases of tomatoes 
and 6,000 pears. Do not know just how many peaches 
we will put up. At present peaches are selling at 
$1.50 per bushel f. 0. b.” 

Arkansas—Tomatoes. 

By Green Forest Canning Company, Green Forest, 
Ark., August 27: “Our tomato acreage is very small, 
though our crop is very good at this time. We had 
some very hard rains that have possibly cut the late 
crop short. The quality is good. We have packed 


























| LEONARD SEED CO. 


JUST ONE BEST, 


That's 


LEONARD’S QUALITY SEED 
FOR CANNERS 


Care and Skill make our goods UNSURPASSABLE 


'Call, or [send us a list of your réquirements. 








We will please you 


CHICACO 





nc 


—_—-- | 



























THE CANNER AND DRIED FRUIT PACKER. 














better way to save it than by using this machine. 





Make Shipments in Half the Time Now Required! 





will do this for you as it is now doing for hundreds of other canners. Time is money and there’s no 
It would make your cans much more attractive, too, 


so they would be bound to make a better impression on the consumer. 
‘* Machine labeling’’ surpasses hand work in every way—is it good policy to continue employing an 


obsolete method? After getting particulars of the BURT LABELER, you'll be glad you investigated. 


Better write us today. 


BURT MACHINE CO., Baltimore, Md. 


























FIRE INSURANCE at 


CANNERS EXCHANGE 


ASSETS AND LIABILITIES, JUNE 30, 1910 


Assets. 
Accounts Receivable, Unpaid 
Premium Deposits ......... $26,636.86 
eer peere ere 116,496.24 $143,133.10 
Liabilities, 
Re-Insurance Reserve........... $68,207.06 
Due Sundry Persons .......... 5,454.39 
Reserve Fund Deposits....... 20,440.00 
Surplus Reserve ............. 12,962.91 


Surplus distributed pro rata to 
eredit of Subscribers’ ac- 
NR oigic-e ca aiken ge 4:61 36,068.74 $143,133.10 


For information address 
LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue 
CHICAGO 


Surplus distributed pro rata to credit of 


SBaRMeTIMSTS” ACCOUMED «o.oo osc ccc viscose $36,068.74 
Reserve PURGE DGMOOMG oss nk cecccocess 20,440.00 
eo a A ee ae ae ed 12,962.91 
Net Contingent Subscribers’ Liability 

GR. DOMMOR 10 ZOTOR oases bc aces caaees 8,286,612.15 


Amount of Policies in force June 30, 





Fait: S nati anh cto the ab a.o ebay Beleatain 8,356,083.80 
Net losses January 1 to June 30, 1910... 17,476.43 
Net premium deposits written January 

1 to June 30, 1910 (inelusive)....... 86,546.92 
Interest earnings January 1 to June 

BG, ABA COMO OMNGD) 95 5.00.6 50:6 Viele cesie 1,577.12 
Total Savings to Subscribers January 1 to 

PUM Dy ROO 6 058 see cin 4is's 4H bee on 37,117.40 


ADVISORY COMMITTEE 
FRANK VAN CAMP, Chairman GEORGE G. BAILEY, Treas. 
Indianapolis, Ind. Rome, N. Y. 
L. A, SEARS, WM. R. ROACH 
Chillicothe, Ohio Hart, Mich. 
T. HERBERT SHRIVER, Westminster, Md. 


_ Officially Endorsed by The National Canners’ Association 


Also by the Canners’ League of California and Ohio Canners’ Association 
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only three cars to date, and will possibly pack six or 
eight more. - This is about 25 per cent of our usual 
pack.” 
Virginia—Tomatoes. 

in close touch with the tomato 
situation in Virginia under date of August 27 reads: 
“Weather conditions have been such to make the crop 
here very late and packing is now just beginning in a 
small way. The majority of the canning houses have 
not as yet been opened, and will not be until well on 
ist of September. If weather conditions 
between this and October 15 the crop 
course, improve some and the yield per acre 
not be as short as now anticipated. How- 
and it can- 


report from one 


toward the 
are favorable 
will, of 
will probably 
ever, the tomato is a peculiar commodity, 
not be foretold what a day will bring forth. Under 
the most favorable conditions, however, this state can- 
not pack as many tomatoes as usual. Packers are in- 
clined to await developments, and are therefore un- 
willing to take on much business. In the meantime 
buyers seem to be assuming the same attitude.” 


Indiana—Tomatoes. 


By Washing gton Canning Company, Washington, 
Ind., August 27: “Our tomato acreage is short about 
20 per cent. Crop conditions are fairly good, but 
fruit is late in ripening on account of late setting of 


plants and unseasonable weather in early summer. At 
this time it looks as though we may be able to pack 
about 80 per cent of our usual pack. The fruit is just 
beginning to ripen now and we have been making some 
small runs. Quality of fruit is good and with season- 
able weather will have an unusual pack, so far as qual- 
ity is concerned.” 

By Swaysee Canning Company, Swayzee, Ind., Au- 
gust 27, roro: “Our acreage is short. The tomatoes 
are late. Will can nothing before September 10. With 
favorable weather and late fall will probably have a 
half normal pack.” 

By Ox Valley Canning Company, Scottsburg, Ind., 
August 27: “We have the poorest prospect for a 
tomato crop in Scott county, Indiana, we ever have 
had since the farmers commenced growing them for 
canning purposes. I don’t consfler we will have over 
a fourth of a crop, and what we do have will be very 
late.” 

By Princeton Canning Company, Princeton, Ind., 
August 27: “We had a small run on tomatoes last 
Thursday; quality was good for first picking, but we 
have to have a very late fall to get a 75 per cent pack 
this year.” 

A southern Indiana packer, writing to THe CANNER 
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under date of August 27, says: “The tomato Crop in 
this vicinity is almost a total failure. There are no 
tomatoes to speak of this side of Seymour, while he. 
yond there conditions are somewhat better. The acre. 
age was originally about the same as usual, but the 
wet weather cut the amount down very materially, and 
any number of fields in lowlands were destroyed by 
grass and weeds, and you could hardly tell now that 
it was ever a tomato field. On the upland the bloom 
was knocked off by the excessive rains, and there jg 
practically no sefting, and in our estimation we are 
safe to say that southern Indiana will not pack 2 25 per 
cent of normal.” 

By Vienna Canning Company, Vienna, Ind., August 
20: “We made one ‘little run last week on tomatoes, 
the first of the season, and put up 2,200 No. 3 cans, 
The crop does not look very promising in our section, 
Even if frost stays off until October 10 we will not 
put up half a pack in Scott county.” 

By Farmers Canning Company, Dunreith, Ind., Ay- 
gust 27: “We have only about one-third of our usual 
acreage in tomatoes. Vines are looking well but not as 
many tomatoes on them as there should be. Crop is 
about three weeks late ; only a late frost will prevent a 
short pack.” 

A southern Indiana packer in a letter to Tue Cay- 
NER dated Monday, August 20, says: “The informa- 
tion which | have in regard to tomatoes in the north- 
ern part of the state is that they are ten to fifteen days 
late, with fair prospects of a good yield if frosts hold 
off until the roth or 15th of October. I consider the 
southern part of the state will have a 60 per cent fail- 
ure of an average crop. I think I am reliably in- 
formed. As previously stated, Indiana will not be 
much of a factor in the tomato pack this year.” 

A leading packer in central Indiana reports under 
date of August 2 “It is our opinion that central and 
northern Indiana will produce more than an average 
crop of both tomatoes and sugar corn. We are ad- 
vised that southern Indiana has a poor prospect for 
tomatoes, but that district does not pack much corn 
It is true that the tomato crop is late, and should there 
be a killing frost before the roth of October, then we 
will be compelled to revise our statement as far as 
tomatoes are concerned.” 

A prominent packer north of the central part of 
Indiana reports under date of August 29: “As te- 
gards tomatoes we have an acreage of about one-half 
of last year. The conditions on what acreage we have 
are perhaps a little better than last year. It is possi- 
ble, with favorable conditions, that we could get a 
pack nearly as large as last year’s.” 
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Maryland—Tomatoes. 

We have the following, dated August 27, from a 

firm well posted on the tomato situation: ‘We cannot 
approximate the size of the pack for this season. The 
only positive information we have is that the acreage 
all through the East is very much shorter than last 
year. In some sections the crop promises fairly well; 
in other sections it is very poor. There will be very 
few tomatoes packed in August, and, while we would 
not be willing to suggest the size of the pack this sea- 
son, yet it cannot be other than very much short of last 
year.” ; 
" We have the following from a Harford county firm 
in close touch with the tomato situation in that section: 
“\ great deal of complaint is being made from vari- 
ous sections on account of tomatoes being damaged by 
cloudbursts in one of the heaviest packing centers, 
Preston and Princess Anne. Blight and other damage 
to crop, short acreage indicates pack considerably less 
than last year; not fully assured as to damage by 
frost to corn and tomato crops in the Western states, 
but increased inquiry is coming from the West for 
tomatoes, which would indicate there is further trouble 
ahead for the Western packers. We believe tomatoes 
are going to advance and that the advance is long 
overdue.” 

Under date of August 27 another very well posted 
firm writes on the Harford county tomato prospect: 
“The tomato crop in Harford county is looking pretty 
good. We believe the crop will be as good as it was 
last year, if the frost stays off. Packing is about three 
weeks’ late. It is our opinion that tomatoes will hold 
their own this season and advance some, as it is now 
pretty well understood by the majority of packers that 
the present prices are about cost, and, while nearly 
everyone jumped in last season and sold their goods 
for what they could get for them, we believe the ma- 
jority this season will not sell at less than cost. Alto- 
gether, it looks to us as if tomatoes should advance 
rather than decline, although we would strongly advise 
all packers selling out as soon as they can figure out a 
profit.” 

A leading Baltimore concern, in a letter to THE 
CANNER dated August 27, says: “Answering your 
inquiry, our best and most reliable information is to 
the effect that the shortage in the tomato crop in this 
section will be anywhere from 20 to 30 per cent of last 
year’s crop, and that the fear of government investi- 
gation will cause our country canners to pack more 
tomatoes and less water in the tins, which means a 
large reduction in the out-put of the canned article, 
but the improved quality and the fill of the tins with 
solid meat will be more than a recompense for the 
absence of Chesapeake Bay water in the tins. The 
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reliable and financially responsible tomato canners in 
this state feel very much encouraged to anticipate the 
packing of a higher grade of standard canned goods, 
not only in tomatoes but in all other lines of vegetables 
as well as fruits. The jobbers are adding their influ- 
ence in that direction and all together, the canned 
goods trade, speaking generally, is in better condition 
than for many years.” 

A large Maryland packer, writing to Tue Can- 
NER under date of August 27, says: “I gave you my 
opinion on tomatoes some weeks past, same on the re- 
duced acreage, and on the weather conditions existing 
at that time, and there has been, of course, no reason 
to change that opinion, as the acreage remains the 
same, and the unfavorable weather conditions are 
simply showing the expected effect. With extraordin- 
ary favorable weather conditions, it is possible, but 
not probable, that the pack may exceed my estimate 
of nine million cases, while the chances are very much 
in favor of a pack considerably smaller than that. | 
should judge that there is, at least, an even chance 
for the pack to fall below eight million cases, with 
not one chance in ten for it to exceed nine million. 
The Tri-State packers see much encouragement in the 
tomato situation, on account of the steady and increas- 
ing demand from points west of Pittsburg. This seems 
to show that the goods sent that way from this section 
last season, gave the buyers satisfaction, also that the 
consumption in the West is increasing faster than the 
production in that locality. It seems doubtful if any 
locality can surpass the Peninsula in packing good 
tomatoes at a reasonable cost.” 

Delaware—Tomatoes, 

One of the largest packers in Delaware, in a report 
to this paper dated August 27, says: “Acreage of to- 
matoes in this locality is reduced about 10 to 20 per 
cent over last year, and the crop prospects are not 
for so large a yield as last season, but it is most too 
early to tell to what extent. After the first week in 
September we will be able to judge more fully.” 

A second report from a leading packer on the Dela- 
ware tomato situation says, under date of August 27: 
“Our tomato crop is very backward, and is showing 
considerable blight. To just what extent this blight 
is going to damage our crop, I cannot say, but, with 
the reduced acreage, do not think that we will have 
a normal crop.” 

A leading canned goods packer in Delaware in a 
direct report to THe CANNER dated August 27, 
says: “The tomato crop in the tri-states is like a young 
wolf, ‘One day better and two days worse’; all in all, 
we are not going to have anything like an average 
crop of tomatoes, all signs point the wrong way, the 
present weather conditions are not favorable for the 
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late bloom to set. The writer took a trip of 200 
miles through Delaware and Maryland last week—a 
good patch of tomato vines was the exception. We 
have made inquiry in all sections of a radius of 75 
miles, and all agree that the crop is poor. The acreage 
is fully 25 per cent short of last season and we would 
not be much surprised if it was not nearer 33% per 
cent. Cause of the short acreage, high prices for crop 
corn and the general dissatisfaction and difficulty of 
delivering tomatoes to the packing house last season. 
The farmer hardly ever does the same thing twice in 
succession; so look out for a large acreage of toma- 
next The corn crop is poor this season. 

By September 1, this season will not have a carload 
of tomatoes; last season at this time we had up 4000 
cases or more, but, of course, our acreage last season 
was double this; but taking this in consideration, we 
are away behind this season. We do not know per- 
sonally of a single case of old goods in packers’ hands, 
but, of course, there may be some that we do not 
know of. If we can see any change for the better in 
the next two weeks we will so advise vou. Of course, 
there will be a glut of tomatoes at some time during 
the present season, but it will be of short duration, 
and when this glut is over packing of them will about 
cease. We formed this conclusion from observations 
from time to time of the vines on our own farm; all the 
tomatoes seem to be about the same size, with no small 
ones forming. 

The peach crop is about over with, as far as Dela- 
ware is concerned, the raw stock has been taken freely 
by the buyers for commission houses in Philadelphia 
and New York at advanced prices over packers’ ideas. 
We prepared to pack peaches quite largely, expecting 
In this we were disappointed, 
as our raw stock has averaged us about 35 cents per 
basket. This stock, of course, was not primes; that 
is, it was too ripe to stand long-distance shipping. 
Consequently we have not made much of a pack of 
peaches. 

Every crop maturing on the Peninsula of Maryland 
and Delaware, including peas, up to the present has 
been very short, with the exception of potatoes, and 
the excessive acreage of these helped to swell the 
aggregate more so than the yield per acre. 


toes season, 


low prices at some time. 


PENDIN GAPPLICATIONS FOR CANNED GOODS 
TRADE MARKS. 


The following trade-marks have been favorably 
acted upon by the Patent Office at Washington, D. C. 
\ny person who believes he would be damaged by the 
registration of a mark may oppose it. All inquiries 
should be addressed to the Trade-Mark Title Co., Fort 
Wayne, Ind. 
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Serial No. 40,969. Word “Duquesne” in connection 
with a fort. Owner, P. Duff & Sons, Pittsburg, Pa 
Used on canned sardines. ; 

Serial No. 49,565. Word “Cupid Brand” with fig 
of same and the words “I Love It.” Owner, Ceregj 
‘ood Co., Peoria, Ill. Used on canned Hulled Corp, 

Serial No. 50,036. Word “Nabob.” Owner, Franejs 
H. Leggett & Co., New York, N. Y. Used on chogp. 
late drops, macaroni, pepsin, chewing gum, kiln-drieg, 
hominy, and canned tomato soup. 

Serial No. 50,458. Word “Mex-val-ol.”’ 
The Cabell Co., Baltimore, Md. 
vanilla flavoring. 

Serial No. 50,720. 
cis H. Leggett & Co., 
peanut-butters. 

Serial No. 50,731. 


Owner, 
Used on imitation 


Word “Premier.” Owner, Frap- 
New York, N. Y. U 


Used on 


Word “Premier.” Owner, Fran- 


cis H. Leggett & Co., New York, N. Y. Used on 
sweet mangoes. 
Serial No. 50,734. Word “Empress.” Owner, 


Francis H. Leggett & Co., New York, N. Y. Used on 

cranberry sauce. 

SPECIALTY ASSOCIATION TO MAKE STAMP MORE 
EFFECTIVE. 

\t a recent meeting of the advisory committee of 
the American Specialty Manufacturers’ association 
plans were made with the idea of making the work of 
the organization more effective, especially through the 
use of its stamp. Meetings of the jobbing representa- 
tives and retail salesmen of members of the association 
will be called by Secretary Austin in Middle Western 
cities from Buffalo to Chicago. Hitherto such meetings 
of auxiliary associations have been limited to the rep- 
resentatives. The salesmen visiting the retail trade will 
hereafter receive more attention, the object being to 
have them thoroughly understand what the order stamp 
means to them. Their efforts will be enlisted in secur- 
ing better attention and a preference on the part of 
both jobbers and retail grocers on orders bearing the 
stamp. 

The association purposes to make such orders so de- 
sirable that the jobber will be anxious to get them. It 
is the intention of the association to eliminate the 
trouble jobbers have had with specialty orders. 

The meeting called for by Secretary Austin begin 
with two at Buffalo in September 12-13. Other cities 
scheduled for meetings are Cleveland, Toledo, Detroit, 
Chicago, where the secretary will spend probably two 
weeks at the least: Indianapolis, Cincinnati, Dayton, 
Columbus, Pittsburg.—Journal of Commerce. 


Read CANNER’s for sale and want ads every week. 
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CORN Will Mean COIN This Season! 


Will the old machines see you through and 
stand crowding? 


We have provided a fair stock of standard . 
machines and repair parts, but they are going 
pretty fast! Are you protected? 


SPRAGUE CANNING MACHINERY CO. 
CHICAGO 


Sprague Model M Cutters, Ulery and M. & S. Silkers, Corn Silk 


Brushing Machines, Mixers, Cookers, Etc. 




















The Sprague Universal 
Liquid Filler and Syruping Machine 









This machine is used for filling or finishing off Cans or Glass 
Jars of any size with any liquid that will flow freely 


BRINE, SYRUP, LIGHT SOUP OR SAUCE, MILK, ETC. 


ten size 











Will handle any size car from smallert' to numbe 


Works equally well on ordinary cap huie. 
Friction Top or Sanitary Cans, 


or Glass Jars. 


Fills the can or jar with liquid up to any desired height, 
changes in height or fill or in size of can are quickly made. 
It fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial 
machine which does not get out of order 


We Can Make Prompt Shipments 


This machine is in successful operation in Fruit and Vegetable Can- 
neries, Condensed Milk Factories and Syrup Packing Establishments. 


For further particulars and list of users address 
DANIEL G. TRENCH & C ., General Agents 





Sprague Canning Machinery Company, 5 Wabash Avenue, CHICAGO 
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CLASSIFIED ADVERTISEMENTS 








Practically every large canner in the United States and Canada, as well as a large majority of smaller packers and many picklers, 
preservers, condiment makers, fruit dryers, brokers, buyers, salesmen and manufacturers of supplies, read TH 
week, making this paper the best medium in existence in which to place advertisements of used machinery wanted or for sale, experi- 
enced help wanted, situations wanted, canning factories, seeds, boxes, labels, etc., wanted or for sale. 


IMPORTANT—To Insure Insertion Under This Heading, Copy Should Be In This Office Not Later Than TUESDAY 








E CANNER every 

















WANTE D- a 











. EXPERIENCED HELP WANTED. 


WANTED—Processor who understands thoroughly how to 
pack pork and beans with tomato sauce, one who can plan the 
setting of the necessary machinery, ete. Must be experienced 


and furnish gilt edge references. Address ‘‘H. P. D.,’’ care 
THE CANNER. 
WANTED—Two good tippers and patchers. Address 


**Towa,’’ care THE CANNER. 
WANTED—At once, a man to mend cans after they leave 
the capper and tipper. Address ‘‘B,’’-care THE CANNER. 
MACHINERY WANTED. 
WANTED—To buy copper steam jacketed kettle about 250 
gallons capacity. Quote price and description. Farrell & Co., 
Omaha, Neb. 

















MISCELLANEOUS 

PROPOSALS FOR OATS, DRIED FRUIT, ETC.—Depart- 
ment of the Interior, Office of Indian Affairs, Washington, 
D. C., August 12, 1910. Sealed proposals, plainly marked on 
the outside of the envelope: ‘Proposal for oats, dried fruit,’’ 
ete., as the case may be, and addressed to the ‘‘ Commissioner 
of Indian Affairs, Washington, D. C.,’’ will be received at the 
Indian Office until 2 o’elock p. m. of Tuesday, September 27, 
1910, and then opened, for furnishing the Indian Service with 
eanned tomatoes, cornmeal, cracked wheat, dried fruit, feed, 
hominy, oats. and rolled oats, during fiscal year ending June 
30, 1911. Bids must be made out on Government blanks. 
Schedules giving the quantities wanted, form of proposal, and 
all necessary instructions will be furnished upon application 
to the Indian Office, Washington, D. C.; to the Indian ware- 
houses at New York City, Chicago, Ill., St. Louis, Mo., Omaha, 
Neb., San Francisco, Cal., and to the several school superin- 
tendents. R. G. VALENTINE, Commissioner. 





WANTED—The advice of a thoroughly experienced man, 
how to keep a canning factory running the vear around with 
good results, when same is situated in a fruit and tomato 
section, without fruit and vegetables during winter and early 
spring. Address ‘‘B,’’ eare THE CANNER. 

WAN'TED—F ive hundred to one thousand cases peas; state 
anality and priee. Address ‘‘Buyer,’’ care THE CANNER 

WANTED—Experienced packer wants interest in fruit and 
vegetable factory, on terms. Expert on baked beans, syrup, 


hominy, sweet potatoes. Missouri, Kansas, Colorado, Utah, 
preferred. Address ‘‘ Expert,’’ care THr CANNER. 
PROPOSALS FOR SUBSISTENCE STORES. Office Pur 


chasing Commissary, U. 8S. Army, No. 11 E. Lake St., Chicago, 
Ill., August 30, 1910. Sealed proposals in tripiicate for fur- 
nishing and delivering 120,000 No. 215 or No. 3 eans of to 
matoes and 24,000 No. 2 cans of sweet will be reeeived 
at this office until 2 P. M., September 21, 1910. Information 
furnished on application. Envelopes containing bids should 
be marked ‘‘ Proposals for Subsistence Stores opened Sept. 
21, 1910,’’ and addressed to H. E. Wilkins, Major, Commis- 


sary, U. S. Army, Purchasing Commissary. 


POSITIONS WANTED. 
By experienced canned goods salesman, a good 
Address ‘‘ John.’’ 


corn 








WANTED . 
position with a good house with a good line. 
care THE CANNER. 





WANTED—Position as sales manager or department buyer 
and manager. Experienced in packing all lines of canned 
goods, pickles and catsup, as well as experienced in selling 


both to the retail and wholesale trade. Am a hustler and a 
live one. Address ‘‘Pickles and Condiments,’’ care THE 
CANNER. 





WANTED—Position as eanned goods, dried 
buyer and department manager; five 
McCord-Brady Omaha. Severed 
firm Dee., 1909, on account of sickness. Fully recovered health, 
Experienced in wholesale grocery business and in getting 
results from salesmen. Address J. L. Webster, 2412 Maple 
St., Omaha, Neb. 


fruit, rice 
successful years with 


Co., connections with same 








SEEDS. 

WANTED—Pea seed. We are opend to buy some first- 
class pea seed of the following varieties, namely, Alaska, Ad. 
vaneers, Glory, Horsfords, Abundance, Admirals and Exonian, 
Persons having same to offer, kindly communicate with the 
Dominion Canners, Ltd., Simeoe, Ont., Canada. 














—-FOR SALE a 











MACHINERY. 

FOR SALE—Sixteen thousand No. 3 Continental cans, a 
complete line of canning machinery for tomatoes and corn, used 
as a combination. Only used two seasons. <A bargain in this 
machinery. Florence Canning & Manufacturing Co., Florence, 
Neb. 

FOR SALE—Second hand Knapp Labelers, rebuilt to latest 
model, with new lap-pasting device especially adapted to label 
dented cans. 

These machines have all the new improvements, and we 
guarantee them to work as well as new. 

We will allow the full amount paid towards new Knapp 
Labelers any time within one year from date of purchase, 

These devices are new and not contained in second-hand 
Knapp machines offered for sale outside of our house. We 
have no agents. Address The Fred H. Knapp Company, 
Westminster, Md. 

FOR SALE—Cheap: 
wiper and tipping table complete. 
chinery Co., Toledo, O 

FOR SALE—One No. 2 
new; in good condition; will sell very cheap. 
care THE CANNER. 








Twelve spindle Hawkins capper with 
Address Wm. Coghlin Ma- 


Knapp labeling machine; almost 
Address Tipton, 








MISCELLANEOUS. 


FOR SALE—Tomato pulp without preservative put up in 
No. 10 eans. Holland-American Fruit Products Co., Decatur, 
Ark. 

tOR SALE—1,000 easks vat-run pickles; in fine shape. Ad- 
(ress ‘‘ Pickles,’’ eare THE CANNER. 

FOR SALE—Processes and formulas for all fruits and vege- 
tables. These processes and formulas are the result of years 
of study and practical demonstration, and ean be relied upon 
in every particular. Write for prices and information about 








them. Address ‘‘Practieal,’’ eare THE CANNER. A 
FOR SALE—Armsby latest code; price $4.00. Address 
‘Cc, G. H.,’’ care THE CANNER. 
FACTORIES. 





FOR SALE—At a bargain, fully equipped canning factory 
located at Prairie Grove, Ark., in the fruit belt; call on or 
address John Poole, Renssalaer, Ind., or L. T. Poole, Oklahoma 
City, Okla. 





FOR SALE—a modern equipped tomato factory; operated 
one year in Indiana. Address E. L. Sanford Co., Indianapolis, 
Ind. 





FOR SALE—New box and wood factory sacrificed, easy 
terms. Large stock lumber. Healthy location near Memphis. 
Owners inexperienced. Address Bank, Halls,, Tern. 
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Canning Factory Notes ost ot 

















—_—_—__———— 

The Fruita canning factory at Fruita, Colo., is in 
operation on peaches. 

Gibson City has begun work on corn. The regular 
run commenced last week. 

A canning plant may be established at Clinton, Miss., 
in time to be operated next season. 

The Rossville, Ill., canning factory has begun opera- 
tions on corn and will be busy until frost. 

A canning factory is proposed for Grand Forks, 
Neb. Local business men have the proposition under 
advisement. 

It is announced that Libby, McNeill & Libby will 
operate the cannery at North Yakima, Wash., during 
the peach season. 

The canning factories at Rogers, Ark., are now in 
operation, working on tomatoes. Later these factories 
will make a run on apples. 

C. W. Wade and L. M. Rose have opened their can- 
ning plant at Galena, Mo., and will be busy during the 
balance of the tomato packing season. 

keports note the commencement of operations on 
corn at the Kelley canning factory at Waverly, Ia., and 
at the Shenandoah, Ia., canning factory. 

The Lapel canning factory at Lapel, Ind., under 
lease for the season to the Polk Manufacturing Com- 
pany, has begun operations on the tomato crop. 

The season for canning tomatoes in Utah is on, and 
the canning factories in Weber county will be prepar- 
ing for one of the heaviest runs in their history. 

New machinery has been installed in the cannery of 
the Oregon Fisheries Company, at Bay City, Ore. 
This company has been handling fish for some time 
past. 

The Break o’ Day canning factory at Mount Pleas- 
ant, Tex., has finished up its peach and ‘tomato pack- 
ing and remains closed down until sweet potatoes 
come in. 

A report from Nashville, Ind., a few days since 
stated that Calvin Bros. had built a canning factory 
at that place and that the plant would begin operations 
at once. 

The F. W. Gunther Company, Racine, Wis., expect 


to make a good sized pack of string beans this season. 
They have several hundred people at work in the plant 
and in the fields. 

A report from Bloomington, Ill., under recent date 
said: “The corn cannery at Bloomington and most 
of the other corn canneries of Central Illinois will 
open their season Monday, August 29. 

The Weldon, III, “Record,” under recent date, said: 
“LL. P. Moore started his canning factory, east of town, 
this week, the first product to be packed being to- 
matoes. He has booked many orders this season.” 

The canning plant of the Pleasantville Canning Com- 
pany, says a report from Lancaster, Ohio, which has 
been in the hands of the sheriff, has been disposed of 
by Receiver D. E. Sites to Nathan Miller for $2,115. 

The various canning factories in Webster county, 
Missouri, are in operation on tomatoes, beans, peaches, 
etc. Webster county crops are reported better than 
last year, but the acreage is said to be not so large.: 

The New Blue Grass Canning Company's plant, 
Owensboro, Ky., has begun the season’s run on corn, 
having finished a very successful pack of stringless 
beans. A small run has also been made on tomatoes. 

A report from Seattle says: “C. D. Hillman has 
sold forty acres at Pacific City for $20,000 cash for a 
cannery employing eighty people.” Mr. Hillman says 
it is the best thing that ever happened for the White 
River valley. 

The Puyallup & Sumner Fruit Growers’ Association 
cannery, at Puyallup, Wash., has made a big pack of 
blackberries this year. It is reported that this plant 
has turned out 10,000 cases of No. 10 cans of this 
fruit; also raspberries, pears, apples, etc. 

The Garden City Canning Company, of Provo, Utah, 
has incorporated with a capital stock of $50,000 and 
has taken over the business of the canning company 
of the same name at Provo. Jesse Knight is presi- 
dent, W. Lester Mangum, vice-president, secretary and 
treasurer. 

The following is an excerpt from an article taken 
from a recent issue of the Traverse City, Mich., 
Record: “The Traverse City Canning Factory has 
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deliver them ready for piling in two minutes. 


using this machine. Perfect work and no waste of material. 


Write us for circular and 
sample lacquered can. 











The ONLY comprehensive machine for this work on the market. Feed your cans to machine and it will lacquer, dry and 


Completely automatic, requires only to be fed and cans taken away. Distributes an even coat of lacquer over whole sur- 
face of can. Capacity 1200 to 2000 cases of 4 dozen each per day. No evaporation of lacquer, no danger of accident by fire in 


SEELY BROTHERS, BLAINE, WASHINGTON 
THE SPRAGUE CANNING MACHINERY CO., Daniel G. Trench & Co. 5 Wabash Ave., Chicago, Ill., “sner"),’gents, ‘or Tersitor 
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installed the latest bean snipper put out by the Phin- 
ney Engineering Company, of Chillicothe, O.; W. B. 
Phinney, representing the company, superintending the 
setting up of the machine and seeing that it was in 
perfect working order before leaving the city.” 

The Nelson Canning Company of Van Buren, Ark., 
closed operations August 3, after the largest season 
of its career. Prior to the peach season it was feared 
that the plant would not operate this year, owing to 
the numerous reports that the peach crop had been 
destroyed by unfavorable weather. However, the com- 
pany not only secured a big supply of fruit, but canned 
more peaches than ever before. 

The Otoe Preserving Co. will suffer a setback as far 
as corn canning at its Nebraska City, Neb., plant is 
concerned. Recent hot winds have damaged the 
sweet corn crop materially and only a light pack is ex- 
pected there. The plant of this company at Edgar, 
Neb., however, will probably have a good pack. That 
section of Nebraska has had good rains and conditions 
are reported very good for a g 0d pack of corn. 

The work of erecting the building to be occupied by 
the Cuba Canning Co., Cuba, Ala., has begun and will 
be rushed to completion. The frame for the ware- 
house is up and the foundation for the main building 
is being laid. The warehouse will be 28x48 feet. The 
main building or factory proper will be a two-story 
structure 38x100 feet in size and will be built with 
perfect sanitation. The factory will be ready for run- 
ning by fall and in time to can potatoes. 


RETIREMENT OF MAJOR CHARLES R. AUGHIN- 
BAUGH. 





Charles R. Aughinbaugh announces his retirement, - 


after an active business life of forty-four years, during 
which his name has been closely identified with the 
American canning industry and the wholesale grocery 
trade. Major Aughinbaugh’s retirement was an- 
nounced to the trade in a letter dated August 17, I910, 
reading as follows: 

For full forty-four years I have been calling upon the 
wholesale grocery and jobbing trade, in the interest of 
canned goods. Each year the number of my acquaintances 
have been lessened, until now but few of the older ones 
remain in active business. To those who are yet in har- 
ness, and to the friends of more recent years, I return my 
sincere thanks for their uniform kindness and courtesy. 
Their friendly hand-clasp has never been withheld; they 
have ever wished for me prosperity and happiness. 

For the past two years I have been in ill health and I will 
be unable to call upon you as regularly as in the past. For 
this reason I have handed in my resignation, effective 
September 1. 

In making this announcement, I cannot refrain from soli« 
iting for the firm that I have served for nearly a quarter of 
& century a continuation of that loyalty which you have 
always extended to me as their representative. 

Assuring every one of my highest regard, I am, 

Very sincerely, 
Chas. R. Aughinbaugh. 
High Tribute to Veteran by Hugh 8S. Orem. 

Che retirement of Major Aughinbaugh was made 
the occasion of the issuance of the following letter 
signed by Hugh S. Orem, president of the Booth 
Packing Company, in which high tribute is paid to the 
character and abilities of the veteran salesman: 

Retirement of Major Aughinbaugh. 
To the Wholesale Grocery and Jobbing Trade: 

After more than twenty-one years of faithful, continuous 
service, Major C. R. Aughinbaugh resigns his position with 
our house on account of advancing years and the impair 
ment of health incident thereto. 

During ail the time the Major has represented us ‘‘on 
the road’’ he has never evaded a duty, shirked a responsi 


bility, nor wavered in his allegiance. 
always 


His business transactions have been conducted 
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with fairness and sincerity. He is free from fraud oy de. 
ceit. He speaks the truth from habit. 
Major Aughinbaugh is ever loyal to his friends; he hag g 


legion. He made his friends the friends of his house, In 
this respect his services have been invaluable. 
This gentleman of the old school is now about to retipe 


to private !ife. For his many excellent qualities and the 

splendid service rendered, his house confers upon him this 

publie honor, The Booth Packing (Co, 
Baltimore, August 22, 1910. Hugh S. Orem, Presiden¢. 


STATE INSPECTOR NOTES SANITARY CONDITION op 
INDIANA CANNERIES. 

A revolution which has gradually been accomplished 
in the canning industry in Indiana has been brought 
strikingly to the notice of the expert observers this 
summer, according to John Owens, an official jn. 
spector of the State Board of Health. 

Owens declares not a single factory in the state will 
be lacking in equipment for the production of canned 
goods in a thoroughly sanitary way this year. All have 
been compelled to install sorting devices which sepa- 
rate the decayed and decomposed parts of the vege- 
tables from the useful part, so none of the product 
when in a harmful state is canned. 

This is accomplished with an endless belt and sorters 
on either side. If tomatoes are being canned the bad 
ones are thrown away and the green ones held out, so 
only the pulp of whole ripe tomatoes gets into the can 
or catsup bottle. 

“A few years ago,” said Owens, “it was the custom 
to throw all the waste into catsup. Last year I discoy- 
ered a company in Indianapolis about to pour the con- 
tents of thousands of ‘bad cans’ into the receptacles 
for making catsup. Men were at work with axeS chop- 
ping into the cans when I discovered them. This stuff 
was to be condimented and doped up with benzoate of 
soda so it would pass as creditable catsup.” 

The Indiana Canners’ Association has done much 
to standardize and improve the quality of the products 
in Indiana. . Inspector Owens believes the tomato crop 
will be about two-thirds normal size this year. It has 
been cut down considerably by early hails and rains.— 
Indianapolis Sun. 





STRIKE AGAINST DELAWARE CANNER. 

Reports from Ellendale, Del., under recent date, 
said: “Because their wives and daughters are not to 
be employed in the new canning factory farmers will 
not deliver contracted tomatoes, and unless the farmers 
recede from their position the factory will be placed in 
the peculiar position of being ready to work with noth- 
ing to put in the cans. 

“Tomatoes were contracted for in the spring, an 
annex was built to the factory, new machinery installed 
and everything was ready for a prosperous year. But 
when the canning season arrived the women in the 
town and from the farms who expected to make extra 
money by working in the factory found that the owners 
had contracted for sixty foreign women. So great 
was their disappointment that the farmers do not ex- 
pect to deliver the tomatoes unless the foreigners are 
sent back to Baltimore.” 





JOKE-MAKERS STRAINING THEMSELVES. 
“How did you like the cantata last night?” 
“T didn’t try it. After the entertainment we went out 
and had some lobster, but there was no canned-what- 
you-called-it on the menu.”—Houston Post. 





Anything a canner needs can be sold by advertis- 
ing it in THe CANNER. 
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THE HAWKINS AUTOMATIC CAPPING MACHINE 
You can make your capping the least of your worries by using the 


MOST RELIABLE CAPPING MACHINE 
TESTIMONIAL 


Sprague Canning Machinery Co., Chicago, IIl. 








Fort Atkinson, Wis., Aug. 3, 1910. 


Gentlemen:—Thinking you might be interested to know that we gave the new line of machinery purchased from 
you this season a try-out at high speed, will say that we ran the Hawkins Capper 102 cans per minute on peas. We 
de not know how much faster we could have run, but think we could have gone some faster, as the machine was doing 
excellent work at this speed, as you may know from the fact that we had only one man tipping and there was not 
enough patching to keep one man busy over one quarter of the time. 











Respectfully yours, 
FORT ATKINSON CANNING COMPANY. 


SPRAGUE CANNING MACHINERY COMPANY 


Daniel G. Trench & Co., General Agents 5 WABASH AVENUE, CHICAGO 
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FOR ENGLAND—A MARKET FOR TOMATOES 
AND PEACHES. 

Consul Felix S. S. Johnson, of Kingston, Ontario, 
offers the following suggestions to American fruit ex- 
porters concerning the possibility of building up a 
trade in tomatoes and peaches in England: 

“A few years ago shippers attempted to introduce 
Ontario tomatoes in England, but they were shipped in 
cold storage and their condition upon arrival put a 
damper on the enterprise. The growers in the Canary 
Islands, knowing that tomatoes need dryness more 
than anything else, have adopted the plan of packing 
them in sawdust and peat. Tomatoes packed in this 
way will keep for two weeks after arriving in London. 

“One is also impressed with the opportunity of 
working up the trade in American peaches. High 
prices rule, and the chief thing is to ship the right 
quality of fruit to the British market. From conver- 
sation with fruit men in England it was ascertained 
that England wants a fine quality. The sale of 
peaches in England should be placed in the hands of 
up-to-date dealers who would make a special effort to 
place the fruit upon the market to the best advan- 
tage.” 

Manchester Apple Market Which Should Be Supplied Direct. 
Grading and Packing. 
Vice-Consul John W. Thomas furnishes the follow- 


FRUIT 


ing information concerning the advantages to be 
gained by supplying Manchester direct with apples, 


and the necessity of properly grading and packing the 
fruit : 

“The direct imports in 1909-10 of apples from the 
United States at Manchester—30,867 barrels from 
Boston—although an increase over the preceding year, 
were small when compared with the imports at other 
English ports. Liverpool, London, and Glasgow con- 
tinue to receive the bulk of the American shipments, 
and in turn, no doubt, supply this district with such 
as the market demands, but American exporters who 
would consider a saving in handling charges in con- 
nection with their shipments should bear in mind that 
Manchester is served with a regular steamship service 
from Boston and Philadelphia, and shipments come 
right into the heart of the city, which is an excellent 
market for apples. There is a commercial salesroom 
adjacent to the docks, and goods are sold at public auc- 
tion by reliable commission agents. Prices vary ac- 
cording to supply and demand and the quality of the 
fruit offered. Results would seem to prove that the 
prices generally obtained in Manchester can be favor- 
ably compared with those obtained in other centers in 
Great Britain.” 





Grading and Packing. 

“Complaints have been made regarding the packing 
of .American apples, and the attention of the ex- 
porters is again drawn to the fact that it is vital to 
the best interests of American shippers to grade their 
fruit properly and brand it according to size and qual- 
ity, as Nos. 1, 2, and 3. The irregular size and make 
of the barrel is also a cause of complaint. If the 
American exporter wishes to compete successfully in 
this trade more attention to these details will be neces- 
sary. 


TRADE FIELD IN SOUTHERN CHINA. 

Vice Consul-General Stuart J. Fuller, of Hong- 
kong, reporting on trade opportunities in Southern 
China, notes that “dried fruit could be investigated 
to advantage. Tinned milk and canned goods in gen- 
eral offer a growing field.” 


ALASKA AND HER FISHING INDUSTRY. 


The attitude of the citizens and statesmen of Alashy 
toward the salmon packing interests of that territon 
as an industry to be taxed and gouged and treated gen. 
erally as though it were conducted by rank interlopers 
has been a very unjust one. The legislators of tha 
territory have lost no opportunity to impose burdens 9 
taxation and regulation upon the salmon packers in the 
past few years and have acted continually as though 
the entire industry were a foreign corporation taking 
away something for which it has given no return, 

_As a matter of fact the salmon packers were the 
pioneers of Alaska. They established permanent settle. 
ments in the far North years before the lure of placer 
gold diggings ever attracted the people who are noy 
making the laws and imposing the taxation. The jn. 
dustry had yielded vastly more than the gold diggings 
or the copper and coal deposits can expect to yield for 
a number of years to come and has given work to hun- 
dreds of white men and thousands of natives since the 
days when the Klondike and the Tanana were yp- 
known. While it is true that most of the cannerymen 
do not reside in the North and that the capital’ used 
to operate the plants is controlled from the States, 
yet this is not half as true of salmon packing as of 
mining or railroading. The salmon interests have left 
millions of dollars in the North in wages and improve- 
ments; they have developed one of the great resources 
of the North to the utmost, which is more than any 
other branch of exploiters have accomplished; they 
have advertised Alaska throughout the world, and the; 
have contributed as much to the permanent upbuilding 
of the country as any other industry. 

Surely a class of business men who have done as 
much as this are entitled to be looked upon and treated 
as desirable factors, entitled to consideration and en- 
couragement rather than to an attitude of hostility 
and legislative persecution, and we believe that if the 
law-makers of the North will study this question a 
little more deeply, they will find that the salmon pack- 
ers are the oldest and best friends that Alaska has.— 
Pacific Fisherman. 


BERMUDA CELERY GROWING. 


Consul W. Maxwell Greene, of Hamilton, describes 
the successful efforts to reclaim marsh lands in Ber- 
muda by raising celery for the American market: 

“The salt marshes of Bermuda, consisting of large 
tracts distributed well over the lowlands of these 
islands, have hitherto been considered as worthless. 
They yield a coarse sedge grass and weeds useful only 
as bedding for cattle. Experiments in the last year 
or two prove that by a simple method celery of high 
grade can be raised in large quantities and at a good 
profit. The surface is cleaned and ditched, the ex- 
cavated muck being thrown on the soil and the ditches 
filled with loose rubble and stone, the area then 
ploughed and leveled before seeding. The result has 
been so successful that rapidly these marshes will 
largely be reclaimed and devoted to this special cul- 
ture. Bermuda celery is well known in New York, 
and promises remunerative business for local growers. 
Other crops have been fairly successful, onions 


markedly so, owing to late distributions from Texas. 
Bermudan planters, by shipping early, received higher 
prices, in fact prices were favorable throughout the 
season.” 
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American Coke 

American Best Coke 
American Kanner’s Special 
American A Charcoal 
American AA Charcoal 
American AAA Charcoal 
American AAAA Charcoal 
American AAAAA Charcoal 


Classified according to the amount of Coating. 


Note:—American Coke is an everyday plate, made better 
to-day than ever before, in this country or abroad, Instead 
of substitutes or plates equal to, specify the standard brands 
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NEW HATCHERY PROPOSED FOR COLUMBIA RIVER. 

In order to facilitate the establishment of a salmon 
hatching plant near Olney, Ore., Frans Kankkonen, 
manager of the Union Fishermen’s Co-Operative 
Packing Plant, has volunteered his services as super- 
intendent of the hatchery providing the lower Colum- 
bia river packers will make a start at once to establish 
it. The promotion committee of the Astoria Chamber 
of Commerce has made several attempts to establish 
this hatchery and its most recent move in that direc- 
tion was to address letters to all the packing interests 
on the Columbia for subscriptions to carry out the 
plans. Several encouraging replies have already been 
received, but before the enterprise can be successfully 
carried out it will be necessary to have the co-opera- 
tion of every cannery and cold storage plant on the 
river. 


In no sense of shallow platitude is this advice given 
to those who have interests in the financial, investment 
and commodity markets. There is absolutely nothing 
wrong with the country—nothing that confidence and 
courage will not cure. The worst evil in the country 
at the present moment is a tendency to carp at things 
and hawk at the other fellow—just as if the inequali- 
ties of opportunity, achievement and fortune which we 
now see had never before existed on this planet. Vol- 
taire’s story of “The Man With Forty Crowns,” writ- 
ten in the eighteenth century, sets forth as of that pe- 
riod virtually all the causes of complaint which we 
hear talked of today, as if they were somehow a prod- 
uct of American life. And yet the world got through 
the eighteenth and nineteenth centuries and emerged 
into the twentieth better than ever in every conceiv 
able way. 

This country has made mistakes—costly ones ; there 
are abuses of many kinds in all departments of life— 
some pretty serious ones; some people are exploited 
by others; not every man succeeds in getting what 
he thinks is his fair share of what he produces; a few 
men, by taking advantage of every trace of favorable 
opportunity, get more than the rest. Such things al- 
ways have happened and perhaps always will—but 
the world survives and grows steadily better, for the 
poor as well as for the rich. If mistakes were as 
fatal as one would think after hearing the pessimists 
talk, the world would be as barren as the moon. But 
they are not. They generate antitoxins in the social 
blood and after awhile the world will be immune to 
most of the things which now seem to be fatal mal- 
adies. 

There is every reason for abounding faith in the 
outlook just now. We have a capable banking or- 
ganization and the dominant men at the head of it 
have had enough experience in American commercial 
and industrial affairs to steer the people clear of most 
of the shoals of abnormal credit. Thanks to the bank- 
ing guild, American commercial credits are sound; 
there is no bubble speculation floating above us ready 
to burst at any moment; there is no millstone of un- 
saleable merchandise around the neck of American 
commerce. 

The productivity of the country, in all the things of 
primary wealth, is at or near par. Generally speaking 
the people never displayed as much capacity for man- 
agement and sane enterprise as they are showing to- 
day. They have developed a financial sense of re- 
spectable proportions and may be trusted to return 


a fair compensation on capital invested in their seryicg 
It is an age of “conservatism” and the mainspring of 
that movement will be found in an enlightened pubj. 
sentiment, broader intelligence and sounder morality 
Herein lies the logic of our advice: “Have faith in 
the country—-All’s well!” 

If you are a capitalist make your funds available 
for the development of the people’s resources—fearing 
nothing, for there is nothing to fear. Buy the bonds 
of good corporations serving the people collectively of 
individually. Buy stocks in them, too, and give them 
the benefit of your wisdom in management. You yjfj 
be well rewarded for whatever normal risk they may 
involve. ' ee | 

Though you may not be a capitalist, you can show 
your faith in the integrity of the country by saving 
some of your income and putting it into the savings 
banks where it can be massed into useful totals of 
capital and put to work for the benefit of the people 
at large. 

The outlook is glorious. The country is better off 
than ever. Have faith, courage, confidence, fortitude. 
patience. 

Follow this advice and you will be a great gainer jn 
happiness and also in cash assets—Commercial Times, 


LOUCKS TALKS OF EASTERN MARKETS. 


W. E. Loucks, of the J. K. Armsby Company, has 
just returned from an extended trip through the East- 
ern markets, and reports the market condition ex- 
tremely favorable for canned salmon all over the coun- 
try, with the closest cleanup he has ever observed, 
He says: “Jobbers throughout the East are now 
paying from $1.60 to $1.65 for red salmon, and even 
at these prices they are able to get very little. - The 
larger markets are entirely cleaned up, and jobbers 
there are endeavoring to buy whatever they can in the 
smaller country markets, where they find a little sur- 
plus in some places. The movement, however, is en- 
tirely of a hand-to-mouth character, as only very small 
lots can be secured anywhere, and the trade is glad to 
get the little that is obtainable. Dealers everywhere 
are very anxious to get prices on the new pack, but 
at present we are unable te give them any satisfaction 
in this connection. We have announced our opening 
prices on Oregon salmon, quoting as follows: Colum- 
bia River red, talls, $1.15; flats, $1.25; halves, 8oc. 
Oregon Cohoes—talls, $1.10; flats, $1.20; halves, 75¢. 
\ll orders were immediately confirmed at these prices, 
the estimated pack having been all sold out, subject to 
approval of prices, as early as last February.”—Pacific 
Fisherman. 

SEED RAISING. 

Testimony of a good many Illinois men is to the 
effect that there is profit in raising high grade seed. 
Seed crops of sweet corn, garden peas and beans of 
good quality are in ever-increasing demand, and the 
quantity needed yearly has become so large that the 
seedsman is obliged to have the major portion of his 
stock grown for him by others. Within the last few 
years there has been a wonderful increase in the 


quantity of seeds produced for commercial purposes. 
This has been due in large measure to the develop- 
ment of seed growing and handling as a_ business. 
There are now nearly one thousand seed firms doing 
business in the United States—Kewanee Star-Cut- 
rier. 
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OPENING PRICES OF VARIOUS GRADES OF SALMON 
SINCE 1897. 

The following tabulation, showing opening prices on 
yarious grades of salmon since the pack of 1897, is 
especially interesting for purposes of comparison, at 
this time : 


1897. 
Talls. 
Columbia River chinook..................eceeeeeeees $1.05 
Puget Sound | AEE eT ee ee eT eee er eT ore 80 
MG BON 50 cess cbse ses ss becdsccseeteccosevensesen 90 
1898. 
Siembin, River Chamaok «2. 0.6650 Hei si cee cece coven $1.05 
Puget EE SIS 65 e015. a0 $5 646 6:16 OR mS bubie bd a4 Sie 80 
MS BOO. ooo 6606 6 80000 608 sees sree sseescoeeceens 1.00 
1899. 
SANE, MAVOE: GUEMOOM «oo. eae ioe 6 sk selec vad cdaace eee 
Puget Sound EGRESS Fe ere era rented sea mie | ames 1.10 
EPO TCE Le Te eT ee eee Te oe ‘vous BOO 
1900. 
SIRE MAN RII ooo. x ciateraigss nialainciciapsni Raver cena $1.60 
Puget SE, NOES 6:5 2:5 Were kn Si e-picow diene tia ge cle Ol 1.10 
ISR AST re Or ere ee Peet ye Perley 1.10 
1901. 
Golombia River chinook. ............ccccscccsccscces $1.50 
Paget Sound sockeye. ... ....0...cccceveerecscccccces 1.00 
NG CSG ag Wd; 01, 4:,050016 ids dP 4: 1d: w a: We 'w-6:d0! ara aie a OT 95 
1902. 
EY NNT ENO 65S 14:5'5.0, 4 Shale, dnsls.oie) ddiR B'S A $1.35 
RE URIS - DOING 6.9.50 0's p15 -5it:0'm0' SaibiGiiels' «ines ais a See 
EN Es 65615 05:6.6 6.6.40 0 8 HSE Slee s-h abe 24s emardNinige sis 95 
1903. 
Talls Flats Halves 
Columbia River chinook............$1.35 $1.45 $ .85 
Puget Sound sockeye............... 1.50 1.60 .20 
Sie 2d alec kca @ daca mb ekie a8 aks 1.30 
MINE 65 Dass hc 5.65.63 se sae 50 
1904, 
Columbia River chinook............ $1.45 $1.55 $ .90 
Puget Sound sockeye............... 1.55 1.65 95 
NE noni 510 6.5 ,0.0%d 6: o-0'6,d:4.5)4 ae 1.10 
Ee ora ee er eee 70 
1905. 
Columbia River chinook............ $1.45 $1.55 $ .90 
Puget Sound sockeye............... 1.35 1.50 1.00 
os 55: Dark Spi a uo.3 iar ku he a.5e <i 1.00 
MUI 6 4:6. Go 4-a.0 5.0,0:4:6ad dhe ae « 70 
1906. 
Columbia River chinook............$1.50 $1.60 $1.00 
Puget Sound sockeye............... 1.45 1.60 1.00 
EI OEE: 95 P 
SEI LE Fe ee 75 
1907. 
Columbia River chinook............ $1.65 $1.75 $1.05 
Puget Sound sockeye............... 1.65 1.75 1.10 
IE lk S odie kite ccs o0:d5's ba 1.15 
NE NG Loe Kvidowics's sea ehe sce 80 
1908. 
Columbia River chinook............$1.65 $1.75 $1.05 
Puget Sound sockeye............... 1.60 1.75 1.05 
Puget Sound pinks................. 75 80 a 
Puget Sound cohoes................ 1.05 1.15 75 
NEM Si da0s Soy dha a5 Ax ash c 4.0 a cle ho 1.15 
eS ry eee 1.05 
eee ee 1.00 : 
SN 65 ond pcanesencsccs bu -70 . 
a” ee eae -70 
‘ : 1909. 
Columbia River chinook, fancy... ...$1.65 $1.75 $1.05 
Columbia River chinook, standard... 1.25 1.35 85 
Puget Sound sockeyes.............. 1.35 1.50 1.00 
Alaska red........ Sinsh dhehee auc 115 1.35 85 
Es d's ira chacedve cas 1.10 ee 
III cy aici s ie oe oa 1.05 1.20 “70 
Alaska pinks .............. rae ren .60 
NS oo oy Suchet on ay... ay 
Columbi : ; 1910. 
olumbia River chinook, fancy......$1.75 $1.90 $1.10 





Some packers are inquiring for pea seed for next 


season. Why not you, by means of a CANNER classi- 
fied ad? 
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LIBEL FOR DAMAGED CANNED GOODS. 

The California Canneries Company recently filed in 
the United States District Court in San Francisco a 
libel against the steamer J. L. Luckenbach to recover 
$2,567 damages claimed on canned fruit shipped on 
that steamer from San Francisco to New York by it. 
It seems that considerable damage resulted to the 
canned goods shipped by this company via the steamer 
Luckenbach through what is claimed to have been the 
unseaworthy condition of the boat. The insurance 
company with whom the canned goods were insured 
repudiates the liability on the ground that the steamer 
went to sea in an unseaworthy condition. The can- 
nery company, therefore, has libeled the steamer and 
will let the owners and the insurance company fight out 
the point of fact between themselves. 


SALMON PACK REPORT. 

Mail advices from Astoria (Ore.) say that the 
Alaska salmon pack on the Nushagak River at least 
will be larger than expected. The manager of the 
Columbia River Packers’ Association in Astoria has 
received word under date of August 1 stating that the 
company’s pack is 44,000 cases, which is about 5,000 
less than last year. An earlier estimate was 38,000 
cases for this cannery. 


LARGE EXPORT DRIED FRUIT TRADE EXPECTED. 

California dried fruit growers and packers are antici- 
pating a larger export trade this year because of the 
short crops of currants and Sultana raisins in Greece 
and Smyrna. 


See the used machinery for sale ads in this issue. 
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IMPORTS AND CUSTOMS RECEIPTS DURING FIRST 
YEAR UNDER THE NEW TARIFF. 

The record of the first full year under the new tariff 
law, so far as relates to total importations and customs 
collections, is presented by a special statement com- 
piled by the Bureau of Statistics of the Department 
of Commerce and Labor in response to numerous re- 
quests for information upon that subject. The figures 
cover the imports of the 12 months, August I, 1909, 
to July 31, 1910, and thus include five days under the 
Dingley tariff, since the present law went into effect 
on the morning of August 6. The statement shows 
total imports during the 12 months in question, $1,562,- 
621,181, of which $768,047,231, or 49.15 per cent en- 
tered free of duty. The importations during the year 
were larger than in any corresponding period in the 
history of the import trade and the value of those en- 
tering free of duty, the largest ever shown in any cor- 
responding year, while the percentage which free mer- 
chandise formed of the total imports was larger than 
in any corresponding year except 1897, the closing 
year of the Wilson tariff, when large quantities of 
merchandise then on the free list were being imported 
in anticipation of a change in the tariff law; the years 
i8g2, 1893 and 1894, under the McKinley tariff, when 
sugar was admitted free of duty, and the year ending 
September 30, 1841. 

The customs receipts during the 12 months, August 
1, 1909, to July 31, 1910, were $327,873,672, a larger 
total than in any corresponding year except 1907, 
when the total was $335,889,830. A comparison of the 
imports and customs receipts during the period in 
question shows an average ad valorem rate of duty 
on all imports of 20.98 per cent, and on dutiable im- 
ports only, of 41.26 per cent. The average ad valorem 
rate on all imports is lower than in any corresponding 
period during the last 20 years except the second year 
of the Wilson tariff, when the average was 20.77 per 
cent, and the closing year of the McKinley tariff, when 
the average was I9.1I per cent. The average ad 
valorem rate on dutiable imports is lower than in any 
corresponding period of the last 20 years except 1896, 
when the average was 39.48 per cent, and 1895, when 
the average was 41.18 per cent, both these years being 
under the Wilson law. 

A comparison of the record of the Payne law, dur- 
ing the entire period of its operation for which figures 
are available, with that of the McKinley, Dingley and 
Wilson laws, respectively, shows the percent of the 
total imports free of duty, as follows: Under the 
Payne law, 49.15; under the Dingley law, 44.31; under 
the Wilson law, 48.82; and under the McKinley law, 
53.04. The monthly average of customs receipts under 
the respective tariffs were: Payne law, $27,322,806; 
Dingley law, $21,676,085; Wilson law, $13,857,938, 
and McKinley law, $14,571,240. The average ad 
valorem rate of duty on total imports was, under the 
Payne law, 20.98 per cent; Dingley law, 25.48 per 
cent; Wilson law, 21.92 per cent, and McKinley law, 
22.12 per cent. Average ad valorem rate on dutiable 
imports, under the Payne law, 41.26 per cent; Dingley 
law, 45.76 per cent; Wilson law, 42.82 per cent, and 
under the M¢Kinley law, 47.10 per cent. 


THIS LOESTER HAD A YELLOW STREAK. 


The Fishing Gazette says: “W. F. Trefethen & Co.., 
of Portland, Me., had a lobster vellow ochre in color 
last week. It was picked up off the coast not far from 
Portland and was sent to the hatchery at Boothbay.” 


IMPROVED TIN MINING IN CHINA. 

Consul George E. Chamberlin, of Swatow, lear: 
that a company with a capital of 2,000,000 tae 
($1,146,000) has been formed in Yunnan to develop 
the tin mines of that province. Under the old gy. 
tem some 360 tons of ore has been mined annually, py 
with machinery it is expected that 30 to 40 tons of ore 
per day can be taken out. 


VANISHING PORTS. 

With the incorporation of the port of Newburypor 
in the customs district of Boston one more step is taken 
in the remorseless and universal process of centraliza- 
tion. 

Time was when Newburyport held her head high 
among the ports of the United States, and her cus. 
tom house was the toll gate of a flourishing commerce 
with remote parts of the earth. That was when San 
Francisco still flew the Spanish flag and when Galves. 
ton was yet wrapped in the silence of an unpeopled 
space of alien soil—Boston Globe. 


CANNING AT PORT CLYDE, ME. 

So far this summer the packers at Port Clyde, Me, 
have canned 200,000 pounds of fish, chiefly cod and 
haddock. The goods are shipped chiefly to the Pacific 
coast. 


TRUE STANDARDS OF LIFE. 


It takes so long to learn how to live; so long to get 
even a glimmering of what life is for and what we 
ought to do with ours. We are’so prone to live in the 
future, to fret ourselves about it. We are so busy 
yearning for joys we imagine other people have, and 
worrying about the trouble we imagine we are having, 
that we make of the present—the thing we are sure 
of—an endless regret. 

And of all the follies, the limit is to permit some 
one else to make our standards for us. Haven't we 
intelligence? Can’t we think for ourselves? To want 
things we don’t need, many we don’t really care for, 
just because some one else has them, and wouldn’t un- 
derstand if we didn’t have them! 

To struggle and strain to make a show, when all 
the neighbors know it is only a show, and would re- 
spect us a heap more if we had the courage to be our- 
selves! Death’s standards ought to be life’s standards. 
Death does not ask how big a house we hail from, nor 
how many university degrees we have won, nor what 
is our bank account. Not what we have, nor what 
we know, but what we are. And that’s our measure 
of everybody but ourselves——Erman J. Ridgway. 


PLAN FOR A WORLD COINAGE. 

New York, Aug. 8.—Prof. Wilhelm Ostwald of 
Leipsic University has originated a novel project for 
universal world coinage. He. has been invited by the 
Merchants and Manufacturers’ Association of Berlin 
to make the first public exposition of his idea before 
that organization in September or October. 

The association will ask leading bankers and ex- 
porters to attend the meeting and join in discussion 
as to the practicability of Prof. Ostwald’s proposals. 

The scientist’s general idea is that the commerce and 
inter-communications of nations would be immensel) 
facilitated and simplified by the adoption of a money 
system and coinage common to the whole civilized 
world. 
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THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR. 


Bold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $800.00 
F. O. B. cars Hoopeston, Illinois. For further information and catalogues, address 
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A Complete 


Course in Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


Byan Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes Readily 
Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 
Canning and Preserving 


WITH 


Bacteriological Technique 
478 PAGES, 221 ILLUSTRATIONS. BEAUTIFULLY BOUND IN CLOTH 








4A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


§|A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price $5.00 


FOR SALE BY 


“THE CANNER’, 5 WABASH AVE., CHICAGO 


Postage 29c 
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Canner’s Library 


Canning and Preserving, with bacteriological Tech- 
nique, by BE. W. Duckwall, M. S8.; 500 pages; $5.00. 
Pestage, 29 cents. 

Biles, Emsilage and Silage. By Manly Miles, M D., 
F. B. M. S. Illustrated. 100 pages. 5x7 in. Cloth, 
5®@ cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 6x7 im. Cloth. 50 cents. 

The Book of Corn. By Herbert Myrick, assisted by 
A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. Srow, 
and ether specialists. Illustrated. Upwards ef 500 
pages, 5x7 im. Cloth. $1.50. 

Field Netes en Apple Culture. By Prof. L. M. Bailey, 
Jr. Illustrated. 90 pages, 5x7 in. Cloth. 75 cts. 

Peach Culture. By J. Alexander Fulton. Illustrated. 
204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. Illus- 
trated. 3834 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Illustrated. 
6x7 im. Cloth. 25 cts. ° 

Plems and Plum Culture. By Prof. F. A. Waugh. 
Milustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clarence 
M. Weed. Illustrated. 6x7 in. 150 pages. Cloth. 50 
ets. 








@rder throngh the CANNER, & Wabash Ave., 
Chicago. CASH WITH ORDER. 








For New Subscribers 





THE CANNER PUBLISHING CO. 


5 Wabash Avenue - - - Chicago 





Please send us THE CANNER AND DRIED 
FRUIT PACKER for ONE YEAR, for which 
we will remit Three Dollars (Foreign Subscrip- 
tions Five Dollars) within the next sixty days. 



























































Canners’ Associations 


Below are listed the principal associations in the canning and allied industries in the United 
States. Communications should be addressed to the secretaries, who will furnish information in regard 
to dues, eligibility to membership, etc. 

“In Union There is Strength” 


National Canners’ Hssociation. 
L A, SEARS, President, W. B. ROACH, Vice-President, FRANK E. GORRELL, Seo'y and Treas,, 
ling to t, as follows: 00; " 
are sraduated organ, aa easpet, as glows: opgchers a from 1,000 to 5,000 cases, $5.00; 50,000 to 100,000, $10.00; 100,000 te 


— 
— 











Glestern Canners’ Association. 
W. BR. ROACH, President, GENE DICKINSON, Vice-President, FRIEND F. WILEY, Seo’y and Treas., 
Hart, Mich. Eureka, Ill, Edinburgh, Ind. 








Tilinois {Canners’ Hesociation. 











. W. MoCall, Presiden . 
.. a — om oe ore 
re President, South wn Cams we’ ecetation. IDES, Seo’ ‘Treas. 
B, « Ue y FE ce) . » 
geebase, iL. Lebanon, tn » ee a 
Indiana Camners’ Hssociation. 
w. LDS, President, CHAS, LATCHEM, Vice-Presiden F. JOS. SCHULER, Seo’y and Treas., 
noes Wabash. ts “ Orothersville. 
Ohio Canners’ Hssociatton. 
J. ©, WARVEL, President, L. A. SEARS, Vice-President, JAS, STOOPS, Seo’y and Treas., 
Van Wert. Chillicothe, Dayton. 





Cri-State Packers’ Association. 
Del. E, GREENABA ident, » 
W, 0, HOFFROKER, President, Smyrna, Del. E, GREENABAUM, Vice-President, Seaford, Dsl. ROBT. 8 FOGG, Vice-president, Salem, ¥. 3 


Kentucky Packers’ Association. 


E. O. TANNER, President, STEELE READING, Secretary, 
McKinley. Frankfort. 











Commarea’ League of California. 








. GRAHAM, President, San J: . F, STETSON, Vice-President, Les Angeles. ISIDOR JACOBS, Vice-President, San Francisco, 
ee © HENRY P. DIMOND, peenieinen. San Francisco. JAY DEMING, Treasurer, , Ban pee 
New York | State Canned Goods Dachers’ Heeceiation. 
JAMES 5. ¢ 3 Pate, President, HATFIELD, Seoretary, A. BR. HUNT, Treasurer, 
“on © ° *3 Aiton, x, z. Oswego, N. Y. 
Iowa Canners’ Association. 
BR. 0. WOODARD, President, JACOB WACKENBARTH, Vice-Pres., E, W. VIBDEN, Seo’y and Treas., 
Elgin. Independence, Cedar Rapids. 





Minnesota Canners’ Hssociation. 


F. A. AGNEW, Vice-President, F, E. HAMLIN, Secretary A. M, HATOH, Treasurer 
Cannon Falls. Le Sueur, z Faribault. . 


Missouri Valley Cannere’ Heeociation. 





K. HEGERLE, President, 
g St. Bonifacius. 


























BR. B. GILLETTE, President, Marionville. . STAGNER, Tripoli, L. I. MOORE, Seo’y and Treas., Oregen. 
Gisconsin Canners’ Association. ice 
W. 0, LEITSOH, President, W. H. AMES, Vice-President, O. MADSEN, Treasurer, CHAS, VOIGT, Seoretary. 
THO Presideat, Michigan Ca Vv: : Ai tion. FRANK GERBER, Treasurer, 
W: Grand Rapids, Mich. a Fremont, Mich. 
6. D. BYLTOG, President, Virginia Camners’ Association. 4. A, TAgM AR, See’-Treas., 
Canning Mase a Goat Supplice Assocelation. 
G20. W. COBR, President, » eo’ and J.T, WHITEHURST, Vice-President 
National Canned Goods a nd Dried fruit Brokere’ Hesoeiation. 
0. &, JONES, President, 8. gua BBS,_ Secretary, H. 0, GILBERT, Treasurer, 
T. J. CARROLL, President, Na al Manufact reve’ Heese tion. Zz. Rionnay, | Soqend, Vice-President, 
pase 0. See epee _wrasae » Treasurer, E. 0, JOHRBOM, Secretary. 
CHAS, H. TORSCH, President, Gulf & - Deane nero’ Heeociation I, HEIDENHEIM, Secretary-Treasurer, 
Bay St. Louis. Biloxi. 





Baltimore Canned cd Goode Exchange 


7ONM S. GIBBS, JR., President. A. T. MYER, Vice-President. W. F. ASSAU, LEANDER LANGRALL, Treasurer, 
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Wheeling Cans anc 
Solder Hemmed Caps 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place ane 
$3 Plenty of it. 3 





@ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 








WHEELING CAN ComPANY 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 
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